EDITOR’S TABLE. 


EDITORIAL CHIT-CHAT. Reat Fenxea, Mosers, anny FLowens may be need to orna 
“Whatever THINGS ARE AMIANLE.”—There are many } ment many useful articles, For instance, cut out in white 
persons, and they often among the nist conscientious, who ? cardboard a ect of toilet-mats, draw a acallop round them, 
regard a bluff positive manner as more frank aud honest taking half the circumference of a cotton-reel as a guide. 
than aconciliatery one. They hold their own opinions so ( Cut the scallops out with a sharp pair of scissors, and punch 
finnly that they have little charity for those who think 'a@ hole in the centre of each with a shocmaker’spunch, 
otherwise, They condemn, in their hearta, everybody who { @ quarter of an inch across. The ferns, mosses, stnall 
is not of their “own following,” and they do not hesitate } flowers, ett., must bow be prepared by pressing them with 
to show it. a hot iron, first covering them with one or two sheets of 
Have these persons ever thought of St. Paul's famous } blotting-paper. Now with a small brush cover all the 
text, in Second Philippians, chapter iv, verse 87 “ What- } under side of each leaf or flower with hot gelatine and 
soever things are true, whatsoever things are elovated, { water (half an ounce of gelatine to half a pint of water 
whatwever things are pure, whateocver things are amiable, } will be about the proportion), and lay it on the mat very 
have these in your mind.” Have they noticed that he says ; carefully in the position you wish it to be, pressing firmly 
peuple should not only be pure, elevated, noble, aud true,.§ with a soft cloth on and off for a few minutes, till it 
bait amiable? In the apostle’s opinion it was not only } firmly fixed. Brush over both sides and the edges with hot 
necessary, for those who sought to live a noble life, to be } gelatine. It is better to give it two coats befere varnishing. 
pure and true, but to be amiable. That is, they were to bo These mata will wash with a little soap and water, if they 
aweet-tempered, conciliatory, kind in word and manner. 2 have been thoroughly gelatined and varnished. The 
For often a well-meaning person, by a brusque speech, does } “stamped out” designs can be used in making this kind 
more to hurt another's feelings than if he or sho had } Of mats, fustead of ferns, etc. 


actually wronged them. This is the secret why some — 

ue'er-do-wells are really more loved than others who are ia Mvrsttw ron Sctmmer-Dresses is once moro fashionnile 
every respect better. ® It ia because, with all their faulta, ) for day as well as for evening wear, for concerts, dinners, 
they are amiable. dances, and what not. White Madras and spotted musttu 


Certainly nothing smooths life so much as amiability. } make charming ball-gowns for young girls, draped over 
The whole argument for what are called good manners— 3} Skirts of pale-colored satin, covered with a deep flounce of 
the reason, as the French eay, for their being—is that they fine embroidery, worked in white floss silk, or in many 
render social intercourse so pleasant. A well-bred man, } brilliant colors. The low bodices are alxo of satin, cn 
a well-bred woman, ix amiable to all, That is, they put on } round on the shoulders, with berthas of similar enbroidery. 
the appearance of good-heartednesa, even if they are not { French muslins, the ground pale cream-color, strewn with 
good-hearted in reality. Of course, the right way is to be } sprays of roses or shaded lilac-bloom, are once again the 
gool-hearted really, and not only in manner: but for social { mole, the delightful material draping gracefully over 
purposes, the last is better than rudeness. Of course, also, { Petticoats of satin or faille. 
there are crises in life when one must “deliver one’s testi- — 
mony,” not only against a wrong, but against the wrong- WItp GarpENrna, as it in called by tho florista, is all the 
doer. We are not now, however, discussing such cases, We } rage this year. It ia a modification of a very old fashton, 
are only referring toone’s conduct in general society, in the ) and {is especially popular with young ladies. In a “wild 
bosom of one's family, or among friends, It is because love } garden,” such flowers are being cultivated as the ranun- 
closes our cyos, to a degree, to fants, that wo aro kinder and culua, the anemone, the columbine, and the English cow 
more charitable to thoee wo thus regard. The apostlo would } slip. There ts also a sort of fashionable frenzy fur eethetie 
have us exercise something of the same sweetness of man- 3 flowers, such as the cockscomb, marigolds, poppice, eweet 
ner, if not the same forbearance in judgment, to everybody. } pcos, thorn-apple, nasturtium, and the blue corn-flower. 
And the apostle, even if he had not been spoaking as one — 
inspired, would have been right. Ove Prrpominatixa Coror should prevall tn all really 

The perfect character, therefore, must not only be pure, stylish dresses ; and to this color all others should be subor- 
and true, aud noble, but amiable. Think how much more dinated. The brighter and more positive color should have 
beautiful life would be, {f this was more generally realized } less space than the subdued neutral or semi-neutral tint. In 
and acted upon! On the contrary, many excellent people } gray and green, the gray should predominate with brown; 
consider it a sort of Christian virtue to be sour and uncom- } pink and yellow, as well as red and blue, may be used as 
promixing. St. Paul, at least, did not think so. The { trimmings 
aytic held that to be gracious and sweet-tempered—in a 
word, amiable—was alinost as necessary, in a noble life,as} Do Not, Tris Hor Weatuer, over-feed infants with 
to be honest and puro, starchy foods, such as bread, farina-gruel, etc. According 

— to authorities like Sir James Paget, the great English 

Coxtripetors Muat Karp Correa of articles snbmitted {| physician, ench over-feeding isa fruitful cause of the large 
to us, if they wish the articles preserved: for we do not } infant mortality in summer. The one article most necessary 
undertake to return any manuscripte—in fact, assume no } to tho life of the child at all times is water. 
responsibility whatever, — 

— “Covtp Not Bs Berras."—The Harrichurg (Pa.) 

Monk Reat Pirasrnn is derived from a snbecription to Church Advocate mays of our last number: “ It is a delight 
a goml magazine, than from ten timesas much money spent { ful one: cuts, fashion-plates, all superior: the reading- 
in any other way. matter first-class. ‘Peterson’ could not well be better.” 
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excellent opportunity to subscribe. We fill continue & { the rest of the club, af ang lene during the your, When 
offer a choice of Usres costly preminmes for gelling wp clube. enough additional subscribers have Leen sent, you will Le 

The first is tho steel-engraving, “ Tired Uut," of the size { entitled to auother premium, or premiuis, precisely as if 
of 27 inches by 20, a very handsome afluir. it were a new club. Gv op, therefure, addiug w your clule 

The next, “The Gulden Gift,” a beantifnl illustrated { and earning premiums 
volaine of poctry, bound in morwcco cluth, gilt. 

The next, an extra copy of the maguzine. For the prices 
to clubs, and for what cinbe these varivus premiums are 
given, see secund page of cover, _ NOTICES OF NEW BOOKS, 

Now ia the lime to get up clube for 1884. It is never too The Conquest of England. By John Richurd Green, M. A., 
lute to dv this We can always supply back numbers to } LL.D, with Portrait and Mups, decund Edition. 1 col. Low 
January, inclusive, when desired Be particular, when remit- { dom: AlacMillun & Co.—It is but a few yours since that the 
ting, to say whether you wish lo begin twith the January number, ) reading-public suddenly awoke tw the fuct that a new hie- 
or that for July. Specimens are sent gratis to those wishing { torical writer had arisen, who, in many respects, was the 
to get up clubs. In no other way can you get sv much for ) equal of Froude or Freeman, and in aome was even their 
your muney as by subscribing tw this maguzine, superior, A “Short Histury of the English People” was 

’ — the Look that made this revelation, Persuns interested in 

“Gorxoa To Curat Tuem.”—A lady, who sends usaclub, ¢ historical studies had not been unfamiliar with the name of 
writes that the subscribers “are very much pleased, many § the author: for he hud written various eswayvs on differents 
never having scen the maguzine before.” But she acids that ) histurical prublema—all characterized by honest research, 
at first she had some difficulty in getting names, “ because 2 great insight, and an unusually graphic style. The “Short 
they were afraid they were going tu be cheated.” This } Histury” had such an iminediate success, and was felt tu 
feeling has been brought about by the many irresponsible { be so marked an advance on all other histories of ite kind, 
affairs, thut promise everything, and give nothing. We | that the author—Mr. John Richard Green—was induced 

\ 
: 





A New Votoms Beerns with this number, affording an Appitions May Be Mave fo Civss, at the price paid by 
; 





have often warned the public against euch publicatiuns, and { to re-write and enlarge it, under the title of “ History of 
it ia not vur fault if people will be wemdled. This magazine ) the English People.” The succeas of this new work waa 
has always kept ite promises. People may subscribe fur } even more decided, at least amoung studenta, than the 
it, certain to get their maguzines regularly,and to receice } furmer: for it was recoguized that a positive historical 
more, for the money, than by subscribing anywhere else, We } genius had arisen, whose industry was only equaled by his 
du not promise tu give away @ dress every month, to every 3 iusight. A year or two after, anuther work—* The Making 
subecriber, or « farm, or a silver-mine. But what we do ) of England’—appeared from the same pen. Ip this new 
promise, that the subscriber is sure to get. enterprise, the invasion of England by the Saxons, and 
— their successive conquests—always heretofore an obscure 
Drrases Mave or Bice Lact, the skirt one mass of { suliject—were traced with a marvelous wgacity, that threw 
billowy fMounces, are remarkably effective over satin of former casays in that line altogether into the shade. It 
geranium-red or crocue-vellow. We have seen one maids ; Was the purpose of the author tw follow up this volume 
up over the latter color, the flounces of the skirt, which { With one on the “Conquest of England”: iv other words, 
were graduated in width, being caught up at intervals } ty carry on the story until the time of William the 
with tamels of yellow beads, finished with small silk baile, { Norman. But “man projwees, aud God disposes”: Mr. 
and duwn one side was a row of yellow rosettes, increasing ; Green, always an invalid, bruke duwn, and died befure be 
in size to the eige of the satin ekirt, The bodice was of { could quite finish his design. His wife, however, has been 
yellow brocade, the bertha and short-curved sleeves of béege } able, from the manuscripts he left behind, to complete the 
French lace, the round opening outlined by a single row book, and though it wants the last corrections of the 
of large-sized yellow beads, a string of which, finished with author, it ie substantially his work, and one of the mort 
tasicls, tied up the lace, and formed epauletics ou each } valuable additions to popular histerical literuture that we 
shoulder. have seen in our time, 
— The Wife of Moute Crido, A Sequel to“ The Count of 
“Tr Wearws Over Hearte.”—Says a subscriber in { Alunte Crido.” 1 rol, limo. Philudedphia: T. B. Petermn 
Dakota: “ Dear * Peterson’ comes to us in this far-off lonely § & Brothera—Perhape there never was a romance written 
land, and wanna our hoarts like the face of a friend.’ We ? that, of its kind, had a greater success than “The Count of 
have tens of thousands of such sulscribers, scattered all ( Monte Cristo.” It was unquestionably the best of the nuny 
over thie wide country, who write in a similar strain. Ney { fictions of the elder Dumas; better even than the “Three 
magazine ever bad such friends as “ Peterson.” Mousquetaires"’: and that ia maying that it was the best of 
— ite generation, There lias always been a regret that Dumes 
It Is Not ALwara Rememneren, in choosing materials § did not follow up the fortunes of his hero aa he did in the 
for dresses, that culur hus an influence not only over beauty, § case of the “ Three Muousquetaires,” and as Trollope did in 
but over health. Dark colors are found tu absorb and give ( 6 many of hia novela, Thia want has at last been supplied, 
out smells of all kinds to @ greater extent thaw the light; ) An anonymous French author, but one evidently “ akilled 
and therefure nurses for the sick are not usually cow ¢ in the craft,” has, in this volume, undertaken to supply 
allowed Ww wear durk dressca the deficiency. The remilt ts really a triumph, and that in 
— more ways than one, For, even apart from the gratification 
Worth, or Paria, in spite of competition, still keeps at § of our curivsity in having the long-desired requel te 
the hea! of fashion: his taste is wonderful, his resources } “Monte Cristo," we have alao a remarkatie story, full of 
are inexhaustible, What Worth iain the world of fashion, } thrilling incidenta, told with a power that almost recnilw 
this magazine is among lady'e-books. Don't forget that.) Dumas. As the original story has had ite hundreds of 
It has rivals, but while they come and go, like the Icavea, { thousands of renders, this continnation should have an 
* Pelersou remuina forever.” audience not ler in numbers. _ 
— An Ainbitionn Woman. By Edcowr Fawcett. 1 rvol., 12mo. 
Doixo “ PENance.“—A upirited engraving, under this } Boston: Houghton, Miflin & Co.—A society novel, and one 
name, in the front of the number: nearly everybody can of much more than average ability. Ita merits, indeed, 
took back, in boyhood, to some such hoar of “penance.” , are uo many, that it wonld be invidious tu speak of faults. 
Vow. LXAXVI.—46. . 
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86 OUR ARM-CHAIR.—MOTHERS’ DEPARTMENT, ETC. 
OUR ARM-CHAIR., } some reputation in Shakespeare's day, for it is mentioned 


Ir 18 Sriui. IN Time to subscribe for“ Peterson's Maga- { ip his Romeo and Juliet thus: . 
zine” for 1884. Don't furget that. Back numberscan be) “Romeo.—Your plautain-leaf is excciient for that, 
supplied, to January inclusive. The newspapers are —— A⸗o. -For what, l pray rah ——— 
Hnanimous in saying that “ Peterson was never so good — — 
as it has been this year. The Pine Pinins (N. Y.) Register, ; TI.—Portas—Populus tremwloides. American axpon or 
fur example, says: “The number just received is « charm- poplar. Quakiug — An or namental shade-tree. The. 
ing one; its steel-engraving is worth a place among the bark of the roots is a popular conic, at least among old 
choicest pictures; the magazine is too well known to need » C°#tty-pevple, and pushed into notice by the Thoumpsonians 
an extended notice; it is only necessiry to say that it is as and early botanic doctors. 
good, and eren better than erer.” The Bridgewater (Mas,) ? Boiling water will extract its virtnes. But infusions or 
Independent says: “ It still keeps np fits reputation for the tens will soon spurl, and bence it is custumary to place the 
finest steel-plates published in any mngazine.” The New- } C@Mely-ground bark in a bottle, and cover with diluted 
tuwn (N. Y.) Safeguard says: “ The best literary talent of : alcubol or whiskey. Useful in Uywpepsia, debility, diarrhea 
the country is engaged for it, and, with its artistic attrnc- } "2? fvcble patients, allvctions of the kidneys, bladder, etc. 
tions, tt stands al the hend of the popular monthlies.” The ; The active priuciple, populin, is more efficacious, aud 
Norfolk (¥a.) Ledger says: “The foremost publication of the ) Posesses 8 wider range; but as mothers caanot use it prop- 
kind in the country.” The Lobing (Texns) Signal anys: * it is iujuiic ious to take a ae it. 
“The most poprwliur lady's-book published, aml worthy of the Wo have aloo the Athenian poplar, P.(éraoe, which, earlier 
high esteem in which it is held.“ The Crawfontsville (Ind,) : ' the present century, was a popular shiue-tree ; but the 
Aryus sys: “It is decidedly the bext hidy’s magazine pub- cottony cous from the bursting capsules is so abundant, that 
lished for the money.” The Albion (Ind.) New Era says; the tree became objectionable about dwellings, 
“ Gets better and betler with every number: the number before The Lombardy or Italian poplar, P. dilatuta, was also at 
us is of sterling merit, even more 40 than usnal.” The Ster- 5 tines a favorite ornameutil tree, introduced (according to 
Ting (111.) Standard suys: “Special efforts seem to be made, Watson) from Bngland iu 1784, by William Hamilton, bsq., 
this year, to make it more attractive and ralnable than ever.” } Of the “Highlands,” pear Philadelphia 
What we claim for “ Peterson” is thus conceded on all} Silver poplar—P. alba, This species, too, was formerly 
hands, and from every section of the country—North, ¢ Cultivated as a shude-tree ; but ite strong tendency to send 
South, East, and West: that it has the beat stories, the best up Suckers all around it rendered it troublesome, if not a 
fashions, the best enyravings, the best of everything desired } BURACe. Cowper, that delightful poet of nature, refers to 


in a Indy’+book, and that it is continaally on the advance, § “is species in the following line: 


It is all summed np in what the Hope (Ark.) Dispatch says, “Poplar, that with silver lines his loaf.” 
among others: “No lady should be without i.” ITI.—Tue Common Potato—dolanwa trberomm—is intro- 


duced here to state that the unripe fruit—the littl balla, fol- 
} lowing the flowers—is puisonous, and mothers should cau- 
Catarrn Cursp.—A clergymiun, after suffering a unmber ; tion their children, some of whom are inclined to eat every- 
of years from that loathsome disen—catarrh—afer trying ! thing woking like fruit, not to eat them. But mothers can 
every known remedy without enccess, at last fonnd a pre- } use the potnto poultice—cuoked unpeeled putatoes, masted 
acription which completely cured, and mived him from >) —as well as the water in which they are boilod, iu cascs of 
death. Any sufferer from this dreadful disense sending a ’ aclatica—rireumatism of the hip and thigh—often with great 
self-uldressed stamped envelope to Doctor J. A. Lawrence, > ailvantage. Many cases of this very troublesome complaint 
20 Schernerhorn Street, Brouklyn, New York, will receive bave been cured by @ perseverance lw this simplo treat- 
the recipe free of charge. $ ment. 
‘ ' — 2 1V.—Pripve or Caixa on Invia—Melia Azedurach, A 
‘Horsrorn'’s Acin Prorrnate, for nervonsnens, indiges- { beautiful shade-tree, which the writer sees annually bloom- 
tion, etc, Send to the Rumforl Chemical Works, Provi- ‘ 88 in the streets of Jacksonville, Florida, in March, Its 
dence, R. 1., fur pamphlet. Mailed free, ? leaves are large and doubly pinnate. The flowers are of a 
lilac-color, delightfully fragrant, and in beautiful axillary 
clusters, scntterod along the branches. The fruitis yelluw 
when ripe, and about the size of an ordinary cherry. It is 
eaten freely by the colored children. The bark of the ruvt 
MOTHERS’ DEPARTMENT. in used in strong decoction as a vermifuge, oqual to the 
— pink-rvot., Boil four ounces of the fresh bark ip one quart 


(Mapicat Borany—Or rur Ganpex, Fin, anv Fonasr.) | °f Water to one pint, strain, and give in tableepoon-~duses 
| every two or three hours, till sume cathartic effect, 
‘ 
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BY ABRAM LIVEZEY, A. M., M.D, 





OP ALAS — 


No. V.—Piantain—PoprarR—Potato—Privk or Crna. 


— L—Phantain—Ptaniago major, The leaves of the com- : PUZZLE DEPARTMENT. 

mon plantain are large, five to seven ribbed, with an elastic > Sa@~ Everything relating to this department should be 

filament in each rib, om lung channeled petioles, It is too addressed “Puzzle Editor,” Prrgrson's Macazing, Lock 

Box 409, Marbichead, Mass. 

well known to require further devcription. It follows the >} 

foot-paths of civilized man, and is always found about his | - 

—— — — — — plantain No. 945.—Worp-Sovakk. 

gueth, The Indians call it “the white man's foot-print.” It 

was highly esteemed in domestic practice in the oldon time, $ ay nenvanee. Contine: 
) ally. 4. A Roman emperor. 

and employed in derangements of the internal organs, hem- ? i M I 

orrhages (of the lung» vspecinily), consumption, dysentery, } * — ———— 

otc., etc. The leaves, wiltod, are 4 convenient dressing for 

mothers in the country, to nse in abrasions of the skin, } No. 246.—D1amonp. 


blistered surfaces geuerully, sures, etc, It must have had» 1. A letter. 2 A river in Germany. 3 A spire. 4 A 
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short palm. 5. Detersive. 6. An Arabian. 7. An animul. 5. Rapt, apt. 6. Suil, ail. 7. Olive, live. 8. Number, 


8. Ariver in China. 9. A letter. 
&t. Albans, Vi. METEOR. 
No. 247.—CuaRAve. 
My first is a commonplace ducument, 
My second is mure than vpe uieasureimcnt, 
My whole is a sport that vever grows tame: 
In fact, it's a very popular guime, 
Wilmington, Muss. Pickwick. 
No. 248.—Woxrpv-Square, 
1. A Revolutionary hero. 2. A constellation. 3. Most 


eminent. 4. A moat. 5. To commence-upon. 
St. .ilbans, Vi. METEOR. 


Anacers Next Month. 


Axewers TO P77. 1N Jone NeMBER. 





No, 237. 
The letter ML 





No, 28. 
Ganges. 
Elba. 

Ohiv. 
Geneva, 
Rome. 

Amazon, 
Parnassus, 
Himalayas, 
Ypres, 
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No. 240. 
Moosehead Lake, 
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No. 242. 
Dictiunary. 





No 243, 
1, Pear, car. 3. Kat, at. 3. Tense, case, 4 Estate, state, 


umber. 9. Stray, tray. Removed lotters—PErtTERson's, 


vo. 244, 
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EVENING GAMES. 


Biraps on A Tree—Thero were eleven birds on a tree. 
A sportsman shot at them, and brought duwn six. Huw 
many birds remained on the tree? 

The answer is, that uone remained on the tree; those that 

were not shot flew away, 

Catches of this description must be done with patter, or 
they fall flat. Thus, “ Birds on a Troo“ should be prefaced 
by usking if the person can du subtraction, or by similar 
remarks, tu leud bis idcas into a chanuel away from the true 
abswer. 








Pock 81T.— You tell the person to take all the money out of 
his purse ur pocket, and to hold it in his hands, 

When he bas dune so, you suy: “ You have no money in 
your pocket.” 

Done iu this way, the catch appears weak. But if the 
denouement iv skilllully led up tu, with plenty of patter, it 
may be made very laughable. 

For instance, you begin by being extremely particular 
that all the money is taken out, and also that you are not to 

$ seo how much itis, Then you ask a variety of questions, 

§ such as: “Have you any gould?” If the answor is “ yes,” 

; say: “ Put all your gold in your right hand,” and so on 
with silver, copper, furvign nmiwnoy, etc., which is to be put 

in the lett hand, or covered upon a chair. Then tell the 

< 

é 


| To Tritt How Mucn Money A Person Has 1n His 
| 


person to transfer, say, three coins from his left hand to his 
right, and t& stand on A stuv! with his hands above his 
head. This may be added to in all sorta of waya, and a pre- 
tence made uf calculation. 
After the victim has dune what you tell him, you remind 
him that you undertook to sny how much money he has 
. in bis pocket. You then annvounce thut he hus nune, 





OUR NEW COOK-BOOK. 


Bw Every Receipt in this Cook-Book has been tested by a 
practical housekeeper. 
PRESERV¥S. 
Watermelon-Rind.—Cut the rind into various shapes, and 
put it into salt and water for one night. Boil it in clear 
‘ water three times; In the second water throw a plece of 
} alum: Keep the rind closely corered with leaves while 
§ boiling, and after each boil throw it immediately out of the 
boiling water into clear cold water, in which let it remain 
until it becomes cool. When it can be pierced with a straw 
it in sufficiently done. Have a ayrup prepared of a pound 
and a quarter of sugar to each pound of rind, and after 
draining the water from the rind throngh a colander throw 
it into the syrup, with lemon-peel cut in thin strips—or, if 
preferred, green ginger—and lot it boil slowly until quite 
; transparent. 
} ‘Bhubord Jum—Wipoe the rhubarb dry, and cnt: it into 
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pieces a little more than an inch long; unless it isold, there ; powdered turmeric may be used, and two ounces of mustard- 


is no need to peel it To every pound of rhubarb add a < 


pound of white sugur, and put a few bits of whole ginger in 
the preserving-pan with the rhubarb and sugar; let it reach 
boiling-point slowly ; when once it boils decidedly, keep it 
on the fire twenty minutes if the rhubarb is young, half an 
hour or three-quarters if it is old. Just before you take it 
off the fire, stir in a epoonful of essence of lemon. Take 
out the bits of ginger as you put the jam in pote. The 
quantity of lemon and giuger is quite a matter of taste. 
Apple Murmalade.—Take one pint of green apples to half : 


a peck of green fux-grapes. Quarter the apples, and put ; one peck of fruit. 
When quite stewed, | meat. and will be ready in about a fortnight. 
To each pint add une pound of ; 
Cover it in a preserving-kettle, ands eason it ( and throws fow ut a time in a pan of boiling salt and water ; 
It must cook steadily as soul as they look clear, take them out carefully, and 


them on to stew with a little water, 
put it through a colander. 
white sugar. 
with grated Iemon-peel and nutineg. 


J 


seed may be strewn amonget the vther jugredieuts. 

To Pickle Tomatoes.—For this purpose the amall round 
ones are the best, and each should be pricked with u furk, 
allow some of tho juice tw exude, but keep it fur the 


| pickle. Put them into a deep earthen vessel, sprinkle salt 
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between every layer, and leave them there for three days 
covered; then wash off the salt, and cover them with a 
pickle of cold vinegar, to which add the juice, mixed with 
a large handful of mustard-seed and one ounce cach cf 
> cloves and white pepper, as being generally sufficient for 
It makes an excellent suuce fur rumst 


Pickled Onions.—Chovose small white onions, peel them, 


for two hours, until it is a clear dark-green, and be stirred ‘ place them on a sieve to dry, then put in more, aud so un 


constantly to prevent it from burning. Just before it gets | 


cold, flavor with rose-water and put it into molds, 
Stewed Pears.—Cuta number of pears in halves, peel them, 
and trim them sv as to get them all of a size; put them into 


2 
¢ 


( 
4 


an enameled saucepan with just enuugh water to cover ; 
them, and a good allowance of loaf-sugar, the thin rind of ; 


a lemon, a few cloves, and sufficient prepared cochineal to ; 


give them a guod color. 
done. Arrange them neatly on a dish, strain the syrup, let 
it reduce on the fire, and when cold pour it over the pears. 

To Preseree Quiaces.—Take one pound of sugur to one 
pound of fruit. 
and take out the cores. After builing up the skins and 
cores, take one pint of the water in which they were boiled 
to every pound of sugar. Let the sugar melt, then add the 
fruit, and let it boil quickly for nearly an hour. 
pan whilo boiling. Boil the seed separately in a thin mus 
lin bag. 

Orange Marmalude.—To every pound of fruit add one pint 
of boiling water and one and a half pounds of sugar; boil 
the oranges until perfectly soft, cut them up, remove the 
pulp, and scrape well the inside of the best skins, which cut 


many), and boil fifteen or twenty minutes; skim particu. , 
larly. 
Preserved Strawberries in Jelly.—A quart of clear red cur- 


Let them stew gently till quite | 


‘ 


‘ 
§ 


till all are cooked; when they are cold, put them in jars, 
and pour spiced vinegar over them, To euch quart of the 
Vinegar put one tublespoonful of whole allxpice, half a 
tablespovnful of pepper-graius, three or four small pieces of 
mace, half a dozen cloves, and a tablespoonful of mu+rtard- 
seed ; boil all these spices in the vinegar, and pour it, boiling 
hot, over the pickles, 

Cantaloupe, Cifron, or Peach: Sweet Pickle.—The fruit must 


bo ripe, but not soft. Cut the fruit in slices, peel thickly, 
» Wash and druin it. To seven pounds of fruit take two quarts 
* of vinegar, four pounds of brown sugar, one ounce cach of 


Parboil the quinces, then pare carefully, - 


‘ 


- tugether, taking off the scum, 


cinnamon, allspice, and cloves. Boil the vinegar and sugar 
Add the spices and let it 


; boil a few minutes, then put in the fruit, and let it boil until 
. the syrup looks a little thick. 


Cover the ° 


— 


A 


Red Cubbage, to Pickle. —After removing the coarse leaves 
from some red cabbages, wipe them clean, cut thei in long 
thin slices or shreds, and put them on a large sieve, well 
covering them with salt, and let them drain all night; then 
put them into stone jars, and pour over them boiling vin- 


| egar and white pepper, in the proportion of one ounce of 
pepper toa quart of vinegar, till they are covered with it. 

very fine for chips; add the water to the pulp, and strain; ; 
measure the liquid, add to it the sugar and chips (nut too ; 


\ 


' 


To Bottle Tomatoes for Winter Use.— Pare and coro the tuma- 
tuce; aki salt and pepper to taste. Boil abuut one hour. 
Skim all that rises tu the top. Put the bottles in water and 
let them: boil, and fill while they are hot and the tomatoes 


; boiling. After they are filled, put the bottles in the water, 


rant juice, two pounds of loafsugur; simmer twenty min- » put in the corks lightly, boil for an buur, cork tightly, and 


utes; then drop in, singly, a pint of clean whole ripe red | 


strawberries—not large ones; simmer three minutes, and 


cover down in jars, carefully distributing the strawberries, 
Tf put into molds, it makes a pretty dish when turned out, 
especially if gurnished with whipped cream, 

Currant Jelly Without Boiling —Wash the currants and 
pick them frum the stem, and for each pound of curranta 
take one pound of sugur. 
rants through a flannel bag, and then very slowly stir the 
juice into the sugur until it thoruughly jellies. It will 
make a beautiful clear jelly, aud will keep perfectly. 

For-Grupe Jum.—Slowly boil the grapes with a small 
piece of alum, the size of # pea, and pass them through a 
sieve. Put a pound of sugar to every pint of juice, and boil 
it—watching it carefull), or it will turn red, 

PICKLES. 

Indian Pickle,—Pull intw small branches a white cauli- 
flower; peel and slick the stalk; cut @ small white-hearted 
cabbage in pieces; slice « corresponding quantity of onion, 


ww 


Squeeze the juice from the cur- ’ 


— ““ 
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turvip, and carrots; immerse the whole in a boiling brine . 


for two minutes; drain, and afterwards shrivel them in a 
warm place; propare a pickle of four quarts of vinegar, two 
ouuces vach uf ginger aud long pepper, a few slalots, four 
ounces of horse-radish, and two ounces of mustard-flour ; 
make it scalding hut, pour it over the vegetables in a stone 
jar, and when cold tie down, 


\ime. Instcad of the mustard-meal, half the quauiity of , 


- — — — 


It will be ready in a month's | 


, eal them. 





EDITOR’S TABLE. 


“Meetrin's Our"—AMERICAN Antists.—Our steel en- ? doll, and dreas it so that the robe will furm a bag, to be 
graving this month is by Edward L. Henry, an American } used tv hold needlework or handkerchicf. Take a doll, for 
artist of the very highest reputation. We say “American” ; example, six inches long. Sew a dress-bodice and sleeves 
artist quito emphatically: for Mr. Henry's pictures aro on to it of white muslin, trimming it with a Little lace 
national, in the sense of being full of local colour. Most ? and narrow ribbon. Put knickerbockers and one petticoat 
of our artists who have gone abruad to study have lost ; on, sewing thom round the waist. Cut a piece of culored 
all distinctive nationality, and have become more or lews ; canibric, twonty-fuur inches long and cight inches wide, 
foreign, not only in the chvice of their subjects, but also { cover it with white muslin, double it tugether, and stitch 
in their style. Their pictures are essentiully German or } up each side, making a bag twelve inches long; pat a nar- 
French—generally the latter—and might just as well have { row hem round the top, and run in two strings of strong 
been painted by Germans or Frenchmen. bobbin, bringing them out on each side of the seams, Turn 

Mr. Edward King, the well-known correspondent and ; it muslin outside, and trim with some lace ana ribbon to 
critic, writing of this year’s Paris Salon, for example, says: } match the body, and to imitate a baby's long rube. Now 
“The American delegation of artiste is strong in number ? } pull the strings tight enough, so that the opening of the 
and in talent this yoar; but one cannot help wondering $ § bag will just fit around tho doll's waist, tho fect and legs 
why none of them venture to choose American subjects.” > inside it. Fasten with a strong needle and thread the front 
And he adds: “It is certain that if many of them who ¢ half of the bag to the doll, stitching close to the hom, but not 
havo such technical force and such capital education would ; through it, so as to avoid interfering with tho drawing of 
spend their summers in the New World, and bring back ’ tho strings. A cap, made of lace, either fastened on with 
sumothing new with them, they would create a far greater } neodle and thread ur gum, is a great improvemeut, Any 
impression than they could ever hope to do by their echves ; size doll, of course, can be used, making the rube iu pro- 
from the art of the Old one,” portion to the size, 

Now, this is exactly what Mr. Henry has had the sagacity oo 
to sec. His picture, which we have engraved, is American Tue Demanv For Turis MAGAzine is so great, that the 
throughout, yet has the same technical skill and real- | local agents frequently have their stock exhausted pre- 

‘ 


EDITORIAL CHIT-CHAT. A Prerty anp Hanpr Kinp or work is to take a beby- 
| 


istic furce which distinguishes the contemporary French § maturely. This was particularly the case with the July 
echovl, That this line of procedure is appreciated is } number, so many persons wishing to get tho article on 
proved by the fact that, in the spring exhibition of the { “ Longfellow and Westminster Abbey.” Many local agunta, 
New York Academy of Design, Mr. Honry had threo pic- to save tho trouble of re-ordering, said that the edition 
tures on the walls, all of which were sold within a week, while {| was “out of print.” This was mot so. We can always sup- 
uthor artists suld only one—or none at all. ply back nambors, as well as current ones. [If your news- 
—_— | ageut tells you ho cannot supply you, write to ua, enclosing 

‘An OvTLting Dratox, we would say to our fair corro- vighteon conts, the retail price per number, and we will 
spondent Lesbia, may be perforated on paper by the sewing- ‘ furward, by return mail, postage free, the number or 
machine, Ladios, by using a large needlo, can treat, in } numbers that you wish. 
this way, a paper pattorn exactly as if it wore being sewed. 
Rut there must be no cotton in tho needle. The best} “Curist Brrors Prrate.”—This wonderful picture by 
powder for pouncing these perforatluns is: for a white | Munkacsy, which we engraved last vear for our premium- 
ground, a gray chalk crayon, crushed, sifted, and tic in } plate, is now on coxhibition in Paris, where it attracts 
coarse muslin; never ase charcoal; for a black or dark : crowds, from “early morning to sunset," as a correspondent 
ground, use dry litharge-powder: it is heavy, and quickly } writes. The universal verdict is that its anconventivonul 
falls through the perforations, and does not readily blow ; mode of treatmont will give birth to a new school in 
away. A camel's-hair brush and gum-water, for fixing the { religious art. “It was done under genuine inspiration,” 
pounce or powder, We have answered this inquiry once | says a well-known critic, recording its great success, 
before: wo think, last year. — 

— N A Towrt Fo.pep several times and dipped in hot water 

A Very Stritisn Bonnet, which was recently worn at a { and quickly wrung, and then applied over the seat of the 
“hizh-life” wedding, had a brim of cut-jot beads, and a } pain in toothacho or neuralgia, will generally afford prompt 
pulled crown of black net, spotted with single beads. In } relief. Headaches almost always yield to the simultancous 
the front of the crown, and immediately over the forehead, 2 application of hut water to the fvet and the beck of the 
were two large bouquets of most natural-looking lilies of ) neck. 
the valley, made up as market-bunchos, and laid across, the ; 
stalks tied together with narrow pale-blue velvet, on which 
w..s a diamond bee; the strings were of velvet, with made- 
up bow, und on it wore several bees, 


— — — 


— 
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Ir Is Never Too Late to subecribe for “ Peterson.” 
Back numbers can be supplied, if desired, from January, 
inclusive. Or July is a good number to begin with, 
especially for clubs. Or you can commence with any 
month of the year. 








Appririons Mayr Be Mane to Cirna, at the price paid by > 
the rest of the club, af any time during the year. When 
enoush additional subscribers have been sent, yon will be A Most Heauttrny Tune Fer Cuitpren is onion-eauce 
entitled to another premium, or promiums, precisely as if} and well-made bread-sauce. These two sauces, added in 
it were a new club. Go on, therofure, adding to your clubs } their tugn to a little meat, are a great treat alev for the 
and aire iy little ones, who are very fund of them, as a rule. 
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NOTICES OF NEW BOOKS. 175 
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A Naw Votume Baoan with the July namber, affurding NOTIOES OF NEW BOOKS. 


an excellent upportunity to subscribe, especially to those ¢ Our Fumow: Women. IMustrated With Portrails, 1 ool. 
who do not wish back mambers. We ill continue 0‘ G60. Hartford, Com: A. D. Worthington & Co.—Thie is & 
efer a choice collection of premiums as en inducement to { collection of short biographies of American women, who 
persons who get up clubs, vis: ? have distinguished themselves in literature, art, science, 
For a club of two, at $1.75 each, or $3.50 in all, we } music, etc. It does not pretend to include everyone entitled 
send, to the person getting up the club, a copy of our beau { to that distinction; bat so far as it goos, it is comprehensive ; 
tiful illustrated “Golden Gift,” or the large meszotint { and it isin all respects well done. The biographies are from 
(@ x 27 inches), “ Tired Out.” different pens, generally frum those of persona) friends, and 
For a clab of three, at $1.60 each, or $4.50 in all, we offer { may, therefore, be depended on fur accuracy, at least as to 
a choice of the same premiums. facts. In all, twenty authors, most of whom are themselves 
Many persons, however, prefer a copy of the magazine to ¢ included in “Our Famous Women,” contribute to the 
any other kind of premium. To accommodate such, we { yolume. The portraits are the least satisfactory part of 
offer to send an extra copy of the magazine, free, fur a club / the Louk. They appear to have been taken from photo- 
of four, at $1.62'4 each: that is, $6.50 in all. OUraclub of graphs, and no photograph that we ever saw doce justice 
six, at $1.50 cach: that is, $0.00 inall, Ora club of ten, at { to 9 woman's face. They are also engraved on wood, and 
$1.40 each: that is, $14 00 in all, thongh very superior of their kind, want the delicacy of 
Still ether persons like to earn, not only « free copy of ¢ stewi-engravings. The result is, that every portrait, except 
the magazine, but one of the other premiums also. For (; ehut of Mies Phelps, gives a hard unfeminine idea of the 
such we offer as follows: For a club of five, at $1.60 each é original, which we are sure cannot be true; and only » 
—that is, $8.00 in all—we wil! send an extra copy of the } certain air of refinement, a lady-like expression, so to 
magarine, and either the “Golden Gift” or “Tired Out.” ‘ giak, saves that of Miss Phelps. The volume, in spite 
Or we will send the same premiams for a club of seven, of this, should be a very popular one, for every woman is 
at $1.50 each: that is, $10.50 in all. Or for $17.00, we will « interested in the succemses of her sex; and this series of 
send twelve copies, and the same premiums. But see the { piographies supplies information never before collected in 
prospectus on the second page of cover. so small a compass, and never so authoritatively given. 
Now is the lime to get up clubs for 1884. Tt is never too Mrs. Lincoln's Boston Cook- Book. By Mrs. D. A. Lincola, 
late to do thia. We can always supply back numbers to of the Boston Cooking-School 1 vol., 800. Boston: Roberts 
January, inclusive, when desired. Be par ticular, when remit } Prothers—The author of this compilation is exceptionally 
ting, to ery whether you wish to begin with the Junnary number, ‘ sited fur her task, being @ leading member of the well- 
or that for July. Specimens are sent gratis to those wishing § Known Boston Cooking-School, of which Mrs. Samuel T. 
to get upclube. In no other way can you get so much for Hvuoper is President. Mrs. Lincoln has been asisted in 
your money as by subscribing to this magazine, “ Peter- 5 nor work by numerous friends, who have furnished addi- 
gon,” by universal consent, “leads the field.” tional receipts, all of which have been tested in competent 
— honecholda, or by cooks of established reputation. In one 


Waat 1s a Goop Nover?—A correspondent wae le respect, the book has an advantage over all treatises on 
ambitious, it seems, of literary distinction, asks us: “ What » —oKery that have gone before: it pays attention to food 


isa goud novel?" We reply that a novel, to be perfect as a ; hygienically—that is, it recommends certain dishes, and 


story, should have its incidents following each other in ; objecta to others, on scientific principles, so to speak. 
matures — 00 a8 to work upto the denouement; and { Cook-books, heretofore, have been almost entirely empir- 
anything that digresses from thia, or even fails to help on ‘ ical; this is the first attempt to put one on a logical bast 
the crisis, is a mistake in art. If the novel only claims to < 


be one of incident, it may stop here, taking only secondary é Pare — * a M4 — yey By 
rank, however. But if the novel is to aim at higher things, ‘ erty xX Th : ; ’ site , ta: J. B. Lippin 
the charucters should also be well done: true to life, neither ¢ yanere Gre See ngs, in these translations by 


¢ . 
ton few nor too many, always leading up to the finale. / Mrs. Wistar, that put them far in advance of all others. 


When plot and actors are thus combined in a perfect whole, ; In the first place, Mrs. Wistar has that rare knowledge of 
the public taste which enables her to select storics sure to 


we have the beau-ideal of the novel. Frequently, the ; , In th 4 vl h y 
characters are admirable, but the plot worthless: yet these { 2S PAPUA, “58 ENS WS UNTIVRlEE 88 8 
j translator; German idioms are rejected: we have English 


character-novela have very great merit of their kind. 4 ; 
Often, the characters are mere stalking horsea, but the 7 ©"®* instead; the meaning is clearly conveyed; the style is 


plot everything: these novels, in their way, have value, — pure, and elegant. We may add that “ Quickeands,” 
fhough generally degenerating into melodrama. But ; ° the whole, is even better than nwet previous selections, 
when @ novel has neither of these things to recommend 3 Jt i# ® story which, once begun, will be finished by the 
it, it is a thing which both “gods and men abhor,” or } reader, if possible, at one sitting. 
ought to. The Son of Monte-Cristo. Translated from the French. 
— 1 vol, 12m0. Philadelphia: T. B. Peterson & Brothers.—iIn 
Tar Cravinea Taat CuttprEn Snow for jam and sugar } Our last number we noticed, ut some length, “The Wife of 
is ns true an instinct in them as that which guides the dog | Monte-Cristo.” This in a sequel to that romance, and 
to certain blaes of grass, To young peuple, wholesome { should be read, not only by everyone who has read the 
jam with dry bread is a digester and a purifier of the blood, § other, but by thousands besides, for it is full of stirring 
and to deny them sugur is a very grave mistake. incidents, especially in Algiers, and is a work of great 
: — fascination, irrespective of its connection with its predecee- 
To Kxow tr Your Frour is good, or is made from ber It is printed, like all the later works of this firm, in 
sprouted wheat, stir a sample up with water; filter, and bold clear type, on fine hot-pressed paper, and is, on that 
test with corulin sulution, rendered red with a trace of ; account, especially to be commended, at least to those who 
alkali. If the flour is acid, it turns yellow. care for their eyes. 
— Dearly Bought. A Novel. By Clara Lowise Burnham. 1 ool. 
Your Brat Remutwvpenr, if you are a husband or lover, | 12m0. Chicago: H. A. Gummer’ & Co.—A very excellent 
when your wife ur sweetheart is away in eammer, is a copy ; story, full of local color, and thoroughly American in tone 
of “Peterson.” Subscribe for it, and have it sent punctu- ‘ and feeling. The incidents are managed with much skill, 
ally, and you will always be kept in memory. ? The volume is graphically illustrated. 
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OUR ABM-OHAIR. use of by some tobaccochewers fer indulgence in that 
Berree Tuan Ever. “Puragson” Atwars Anzap.— } filthy and injurious habit. 
Those of our subscribers who see other lady'’s-magazines 2.—Pos0n-Ving on Powon-Evy. PoisonOak. The for 
do not need to be tukd how superior “Peterson” is, But 2 mer i# a strong creoper, the latter rather of shrub furm: 
fur the bencfit of those who do not see the other lady's Yet by the best botanists, one is held tv be but a variety of 
books, we quote a few notices of the press. Thus the Hast- } the other, and not a distinct species. Hence, tho Ehve 
ings (Mich.) Democrat says: “The last number of ‘Peterson’ > "@dioans and RB. toricodendrom will be classed together by 
is fresh and beautiful, both in matter and illustration: this} the writer. Loaves are trifuliate—in threes; flowers 
uld-time favorite of the ladies and the family grows better ; Yellowish-green, in slender racemose axillary panicles.* 
with each successive number: and if was years ago the bet | ¥ruit or drupee emovth, shining, dirty-white to pale-brown. 
of its clam.” The Wappinger Falls (N. V.) Chronicle says: Tho leaves of the poison-vine are used to a vory small extevt 
“In all departments it fully holds its own, and its corps of ; by *llopaths in some inflammatory cuticular affections and 
. god contributors make the number extrémecly fascinating. ; Pelsy. The eclectics aud homceopaths make a saturated 
‘Her Scason In Washington,’ the serial by Mrs. Anp 8, * tincture of the recent leaves, the former giving it in doses 
Stephens, grows in interest, and ‘Josiah Allen's Wife’ of a quarter-drop to one or two drops, tho latter in one 
Legins new series of amusing and practical papers on her ; teuth, onc-hundredth, or one-thousandth of a drop upward— 
and Josial’s hame-life, The fushion and fancy departments that is, from the first decimal dilution to the third, and ap 
are full of valuable matter for ladies, while the house- } tu the sixth. The third cuntains, in one drup or grain, the 
keeping department is replete with valuable hints of all } ¢-thousandth part of u drop—quite trifling enough, good 
kinds. It is one of the best magasince published.” The) "° knows. But the oljcct of introducing the poison-vine 
Dutch Flat (Cal.) Placer Times says: “No lady can keep tw the nutice of muthers is to give a few simple remedice 
posted on the fashions of the day unless she takes ‘ Peterson,’ fur its cure when their children come home puisoned with 
and the very smal! subecription-price places it within reach coming into too fumiliar relationship with it A smal 
of all.” The Franklin (Me) Journal anys: “One of the | Vesicular eruption, preceded by intense itching, burning, 
stost thoroughly interesting, instructive, aud valuable periodicals and redness of the cuticle, indicate thie poison. Lime- 
that reach this office is Peterson's Magazine. It contains } water is a simplo and ofton effectual remedy, kept constantly 
plates illustrative of the latest styles of dreases and house- } applied by menns of thin muslin or linen cloths. So is a 
hold furnishings, a wealth of fuct and fiction, and very full | solution of baking-eoda, strong spiriteof-camphor, satu- 
departments for the various branches of home-work.” We | rated sulution of chlorate-of-potama, very good; and when 
have scores of similar notices, which we have to omit the face and eyes, or other scnsitive parts, are affected, 
for want of room, Show these notices to your frienda, who eweet spirite-of-nitre, two ounces to four or six ounces of 


_—~ 
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do not take “Peterson.” Jk te stéll tn time to aubecribe. water, makes on elegant application, Any one of these is 
; to be proferred to the old and common application of 
sugar-of-lead. A little couling physic, and low dict for a 


Horsrorp’s Acip Pxuospuate A Rerarrsuino Drinx.— } few days, should be advised in severe casca, 
Doctor A. L, Hall, Fairhaven, N. Y., says: “It forms an} %3—Rvus. Rusa graveolens, All tho bittor herbe of the 
excellent substitute fur lemon-juice, and will furnish a } garden, with mage, saffron, otc., were treated of long since, 
refreshing drink for the sick.” under the “ Botany of Garden-Plants.” A tincture of me, 
prepared by placing eight ounces of the frosh plant In ope 
pint of alcuhol, pussumses valuable pruporties, in doses uf a 
few drops, Exerting an influence upon the nervous system, 
it relieves irritation and pain, and improves nutrition of 
the nerve-centres. It acts kindly upon the urinary and 
reproductive organs, as well as in “eructations of hystarical 
females,” ' 


*The loaves of the poison-vine, after frost, adorn many 
—— ai in a F the year with their bright 
and vuriegated hues, 10 Virginia creopor—Ampelopsis 
quinguefolia—ably assists it. = 





MOTHERS’ DEPARTMENT. 


{Meprcat Borany—Or rus Garpen, Fixup, awd Forzst.] 





BY ABRAM LIVEZEY, A. M., M.D, 


No. V1I.—Pricxty-Asun—Poison-Vine—Rovz. 


1.—Pricxiy-Asn. Xanfhorylum Americanwm. This is a 
ghrub or smal! tree five to ten ur twelve fect high, with 
alternate branches armed with short and very strong thorns 
or, prickles: found growing in woods and moist thickets, 
in most sections of this country. Leaves pinnate in four 
of five pairs, with an odd terminal one. Flowers small, 
grecnish, in axillary umbels, appearing in April or early 
May, before the leaves. The berries or bark of the shrub 
ere used. ‘ 

It ts an excellent stimulant, especially to the mucous 
membranes of the mouth, throat, stomach, and the whole I went to visit my aunt (a city in Toxas) last week, and 
alimentary canal, and consequently usefully employed in } wore my (city in Ruasia) cloak. Whilo there, we went to 
all relaxed conditions of the same: in low forms of aphtha, : hear the minister lecture on the subject of (a river in 
diphtheria, scariatina, typhoid conditions, dysentery, etc. } British America). After the lecture, we sturted for home 
The decoction—one ounce of bark to three pints of water, The (an island off the western coast of Scotland) was (a 
builed to two pints—to the amount of a pint during the } cape on the southern part of Ireland), and we had reason 
day, or teaspoonful doses of the tincture of the berrics ; to hope for (4 mountain in British Amorica), Tho next 
several times daily, was once popular in the country fur the } day, we had the ploasure of Hstening to a celebrated muai- 
relief of chronic rheumatism. Also used in cases of flatu- cian playing on an (a mountain in South America), We 
lent colic. The bark is chewed for the relief of tovthache, >} hadadolightful time. But occasionally my thoughts would 
and is quite as effectual av the use of tubucco—a plea mado ; wander towards the beautiful presents I had received. One 





PUZZLE DEPARTMENT. 


A Everything relating to this department should be 
addrumsed “Puzzle Editor,” Prtxrson's Magazine, Lock 
Box 400, Marblehead, Mas. 


No. 249.—G roaraPHicaL Puzz.x. 
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OUR NEW COOK-BOOK. 
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was an elegant gold ring with a setting of (a river in Mis- 
alesippi); another, a handsome tvory bottle of (s city in 
German Empire). Shortly after, I returned home, 

Kendall Oreak, Pa. Minnis GILLESPIE. 


No. 250.—Diamonp, 


1, A letter. 2. Ananimal. 3. Relating to reins. 4 Fruit. 
5. Brave. 6. To put or place. 7. A letter. 
Davia, Ill. Crags J. Onru. 


No. 251.—Dovus._e Acroeric. 


1. The bed-bug. 2. Indolent. 3. Son of Ishar. 4 A 
ama!) bird. 6. Tv incarcerate. 6. Puncture, 7, A genus 
of mollusks. 8. To crook. 9. Cylindrical and alightly 
tapering. 10. Opened wide, 

Primals.— Merit. 

Finals.— Let apart. 

St. Albane, Vi. 


No. 252.—Worp-Sqvake. 
‘1. Something used by gentlemen. %. Liquore 8 The 


pole of acart. 4. To discern unexpectedly. 


Beeston, Mass. IoLaANTER. 


The uprights are words of seven letters each; the left 
meuning the name of a large city, and the right a once- 
famous lawyer. 

The rounds, beginning with the lowest, are: 1. Sphere. 
2 A game. 3. Hurry. 

Davia, Il. Crana J. Onta, 


Answers Nexi Month, 


Awswrrs TO Purzirs in Juty Nomen. 


Naw OO 
zoom kw Oo 
wasn o 
Tet 





OUR NEW COOK-BOOK. 


Sar Beery Receipt im thie Cook-Book has bee tested by «. 
; risH, 


Potted Mackerel.— Have the heads taken off and the back- 
bone out, and the fish cut in four pieces; wash well; lay in. 
& stone jar enough pieces to cover the bottom; sprinkle 
over a little salt,a few whole peppercorns, whule cloves, . 
whole allspice, and a blade of mace and one amall stick of 
cinnamon, then another layer of fish, etc., unti] you have. 
used up the fish. Cover with cold vinegar, cover tightly, 
and set in the cool part of the range, where it will get 
gradually hot. Let it stand twenty-four hours. It must 
not come near boiling. 


Fish Croquettes.—Take some remnants of boiled turbot, 
pick out the flesh carefully, and mince it not too finely. . 
Melt a piece of butter in a saucepan, add a little flour and 
some hot milk. Stir on the fire until the mixture thickens, 
add pepper and salt, a little grated nutmeg, and some 
chopped parsley, lastly the fish; and as soon as the mixture 
is quite hot, tarn it out on a dish to get cold; then make it 
into croquettea, 

Egg and Oysder Omelet.—Teat up four eggs, and season to 
suit the taste; chop up six large oysters; make a batter of 
half a cup of flour and half a pint of milk; mix the whole 
together, stir well, and fry slowly. 


MEATS, 


Cold Ducks Slewed with Red Cabbage.—Cut cold ducks inte: 
convenient pieces, and warm them very gradually in some 
of their gravy. Shred some red cabbago very fine, wash it, | 
and drain it on a sieve; put it to stew with some butter 
and a little pepper and salt, in a stewpan closely covered, - 
shaking it frequently. If it should get too dry, add a 
spoonful or two of the gravy. When well done and tender, 
add a emall glass of wine or vinegar; lay it on s dish; 
place the pieces of duck upon it, and serve. 


Fresh Meat in the Dog-dage.—Meat may be kept for nine or 
ten days perfectly sweet and good, in the heat of summer, | 
by lightly covering it with bran and suspending it in a. 
high and windy room. <A cupboard full of small holea, or 
a wire safe, that the wind may have a passage through, is 
advised to be placed in such a room, to koep away the. 
flies, 


Minced Beaf.—Mince cold roast-beef, fat and lean, very. 
fine. Add chopped onion, pepper, malt, and a little good 
grevy. Fill ecallop-shells two parta full, and fill them up 
with potatoes mashed fine aad smooth, with cream. Put 
a plece of butter on the top, and set them in an oven to 
brown, 

VEGETABLES. 

Browned Egg-Plant.—Boil an egg-plant in water which . 
has been salted until it is perfectly soft When dune, take 
it out of the water, cut it in half, and scoop out all the 
inside; mash it very fine, and to every teacupful of mashed 
egg-plant add one tablespoonful of grated cracker and a 
dessertspoonful of butter, with mit and popper to the taste. 
Put it in the dish it is to be served in, beat an ogg light, 


spread a portion of it over the egg-plant, then strew om’ 
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some grated cracker, and lastly spread over the remainder 
of the egy. Sct it in the oven and brown it. Serve it hot. 


Baked Tomatoes.—Wash them, and cut them in two parts, 
round the tomato—that is, 60 as the cells can be divested 
of the pulp and seeds which they contain. To six tomatoes, 
take half a pint of breadcrumb, one large onion finely 
chopped, one ounce of butter, pepper and salt to the taste. 
Fill the cells of each piece with the dressing, put two halves 
together, and tie them with a piece of thread. Put them 
in a pan with an vunce of butter and a gill of water, set 
them in a muderate vven, and cook them till they are suft. 


Onion Sauce.—Peel and mince six iarge onions, buit them 
io half a pint of water until perfectly tender. Strain } 
away the water and mix with the onions an ounce of flour. 
Add half a pint of milk, pepper and salt to taste. Stir the 
wauce over the fire until it boils and is thick. To make a 
richer sance, add an ounce of lutter, or a gill of cream, 
instead of the eume quantity of milk. A plainer sauce 
may be mude by using the water in which the onlous were 
boiled instead of milk. 


| Rice and Tomatoes.—Wash a cupful of rice, and put it 
on the fire with sufficient water to boil It. Add to ita 
spoonful of salt, seven or eight large tomatoes cut fine, 
two onions chopped, a tablespoonful of butter, and two 
green peppers cut round, the seeds having first been taken 3 
out, or it would be too hot, Buil all together, until the rice > 
is well cooked and almoet dry. A spring chicken, cat in} 
small picces and builed with the above, is very nice. 


MISCFELLANEOUB, 


4 Pickle of Peaches or Other Fruit.—To seven pounds of 
peaches: three pounds of the best brown sugar, one ounce 
of stick-cinnamon, one ounce of cloves, and about three 
pints of cider-vinegar. Put the vinegur and sugar on to 
boil. Skim it, and throw in the cinnamon and cloves. 
Then put in the peaches and let them boil fura little whilc, 
but not to be thoroughly dune. Put [t into a jar, and cover 
very tight. The next day, pour off the vinegar and let it 
eome to a bvil, then pour it agnin over the peaches. Repeat 
this process again the fullowing day. Damsons are very 
niee, if pickled in this way. ' 


Orange Marmalade.—Equal weight of lump-engar and 
Beville oranges. Peel the oranges, and boil the peel in 
plenty of water for fonr hours, changing tho water once, or 
the peel will be too bitter. When bvuiled, it must be cut 
ia thin strips. From the inside of the orange first remove 
the white, then the pips and skin, which form the quills, 
leaving in a dish the juice and pnip. Wash the skinsin a 
little water, and add the sugur to the juice. Next boil the 

’ pulp, sugar, and juice together for half an hour, then add 
the pec], and buil all together for ten minutes. Put into 
pota, and it is fit fur use, 


' Potted Bufter—Wash and beat well the butter, to free It 
from any milky substance; then to every pound of butter 
allow three-quarters of an ounce of salt, and a quarter of an 
ounce of sugar, which must be thoroughly mixed together. 
Put it into a stone jar; when it is nearly full, put a soft 
yaoce of muslin over, and fill up the jar with salt, which 
ran easi‘y be removed when the butter is wanted for use; 
| paper ovor, and keep {ft in a cool place. 


Potato Salad.—Take four or five cold boiled potatoes, half 
asmal] twet-rvot, half a small Spanish onion, plainly boiled, 
and about three inches of picklod cucumber. Cut them all 
in slices, and arrange thom on a dish. Pour over them two 
tablespoonfuls of good swect-oil, two tablespoonfuls of 
strong vinegar, salt, and a very little made mustard; mix 
well, and scrve with hard-boiled eggs cut in slices, 


Bullered Egge.—RBreak four or six eggs, beat them, and 
put them into a saucepan with a piece of butter, a little 
salt, and a spoonful of muce or gravy, which makes the eggs 
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softer; stir them over the fire till sufficiently thick; serve 
on a plate garnished with toasted bread. Tu eggs dressed 
in this way, bam, mushrooms, ¢tc., minced, may be added. . 

Relish for Cold-Meat Luncheons.—Take four ripe tomatoes, 
divide in halves, and fill cach with a little butter and bread- 
crumb, salt and pepper; ‘add vinegar in the dish they are te 
be baked in. They may be either hot or cold, 


Lemon}.—Lemons will keep good for months by simply 
putting them in a jug of buttermilk, changing the batter- 
mil abont every three weeks. When the lemons are 
required for use, they should Le well dried with a cloth. 

Fine Icing.—Whites of four eggs well beaten, with ene 
pound of powdered sugar, a tenspounful of arrowrovt, ope 
of pulverized and sifted white gum-erabic, juice of onp 
lemon. Flavour to taste. 





EDITOR’S TABLE. 


EDITORIAL CHIT-CHAT. 

Lawn-Tennis Daexers.—A fair correspondent wishes to 
know what is a pretty lawn-tennis drew, In reply, we 
would say that almost any costume, which gives free move- 
ment to the limbs, will do. Unquestionably, the best dress 
would bea Garibaldi shirt, and a plain skirt as light as 
posible. Some ladies have even gone so far as to say that 
lawn-tennis should bo played without corsets, In the hot 
dry summer climate of the United States, it isa game almost 
too violent and fatiguing for girls. But if lawn-tennis is to 
be played, and a pretty dress ls wanted, then fine flannel! is 
the best material. There isa light make, in various shades 
and designs, suld especially, in our larger cities, as lawn- 
tennis flannel. It comes striped and spotted, as well as plain- 
‘colored and small-checked. Must of the custumos are made 
with plain skirts, mounted into gathers at the edge of a deop 
band, which passes over the hips. A tucked breadth, scarf 
shape, passes over the hipe and falls into fullness down the 
back of the skirt. The tucks are flat and horizontal, and 
end where the fullness commences at the back. The bodice 
is either a Norfolk jacket or tight-fitting, with round short 
besque, The skirt is somotimes tucked, or trimmed with 
rows of narrow braid, as many as six dozen rows being occa- 
sionally laid on. All sorts of fancy braids are used. With 
a plain skirt quite from the waist, the fullness is at the sides 
and back; and the tunic, cut open in front and looped at 
the back, is often lined with another color, and turned back 
to show it. A bow of ribbon, appearing to tie back the lined 
tunic, is placed just below the waist. This is dune in nun's- 
veiling and alpaca; gray with dark-blue, and biscuit with 
brown, being favorite mixtures. Another style of making is 
to have a wide box-plaited skirt, and a polonaise consisting 
of full bodice and “ puff” tunic. The puff tunic is put in fall 
all round the waist, allowed to fall down half-way to the knoes, 
and then turned under, This only looks well in soft ma- 
terials. The polunaiso is first cut out straight, like a man's 
shirt, to the requisite depth, the fullness being gathered into 
the waist by a deep band to form the bodice, then secured 
on the hips by two or three rows of gauging, and then fall- 
ing in its natural fullnoss below. This costume suits a 
slight figure evpecially. Dark-blue nun’s-veiling, with red 
rings or spots, is fashionable; also very pale café-au-lait, 
called by some mushrvom, with dark-red or brown, Cain- 
brics and zephyrs of all kinds are worn for cool tennis 
dresses, but not to such an extent as tho flannel or nun's- 
veiling. There is a new material, called cashmere sergo, 
with colored chenille dots over it, which is used as a tunic, 
waistcuat, and cuffs, or as a short basqued jacket over a 
plain material skirt. Aftor all, as we said recently, lawn- 
tennis, as a lady's game, is inferior to croquet. At croquet 
the fair player may woar what she pleases, strike pictur- 
esque attitudes, go through the game without hurry, and 
hold sweet confidential chat between the hita. At tonnis 
there is no confidential chatting. Croqnet is certainly 
slower than tennis to good players of the last game, but 
not slower than tennis as played by some young ladics, and 
is vastly more ladylike, 

A Sati Pisce or Ion re MILK makes it a very pleasant 
drink for an invalid, whereas milk alone will make him 
thirsty. If you have no ice, and are giving a pationt milk 
tw drink, add a little water to it: cold fresh spring-wator 
being the 3) if attainable, 
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To Avorp on Curs Taw.—It is much easier to avoid 
being tanned than to cure it. To prevent tan, rub the face, 
throat, arms, etc., with almond-oll or cold-cream before 
going out, rubbing it well in with the hand till the face is 
perfectly free from its traces and becomes dull! like kid, and 
not shining. Some ladies use powder to prevent tan. In 
this case, dust the powder over face, neck, and hands, 
There is a preparation, called Pomade do Seville, said to be 
good for rémoving tan and freckles, This pumade is com- 
poeed of equal parts of lemon-juice and the whites of eggs. 
The whole is beaten together in a varnished earthen pot, 
set ovor a slow fire, and stirred with a wooden spoon till it 
acquires the consistency of suft pomatum. This gives a fine 
lustre to the complexion, we are told, when lef on all night. 

Tras National Cuaracraz: of this magazine is a point 
that should not be overlouked. Take this number and the 
last, for examples. In the August number were stories of 
New England, Virginia, Louisiana, etc., etc.; all vriginal, 
and all full of local color. In this number are tales of 
New England life, the Middle States, Virginia, Louisiana, 
etc,, etc. In short, at different times, al] sections are rep- 
resented, from California to Maine, frum Mamachusetts to 
Texas. We think this can be said of no other magazine, at 
least to the same extent; and certainly of no other ladv'se- 
book. Indeed, “ Peterson” is the only one that is either 
national or original, on its literary aide. 

BaTuixa, IT 16 NOW SAID, may be carriod to excess, The 
best physicians think that no very young person, nor very 
old one, should take a cold bath. Nor should any person 
with a tendency to hoart-disease. Robust full-bluod por- 
suns may take cold baths, for it acts as a tonic on such; but 
weakly persons it debilitates. It is a mistake to suppose 
that a profusion of water is nocemsary for bathing—that ia, 
if cleanliness alone is the object. Florence Nightingule 
says @ person caa bathe as well with a quart of water as 
with a tubfal. 

It 1a Not Too Earty to begin talking to friends and 
neighbors about a club for 1885. Every year wo have letters 
that say: “If I had only begun earlier, I could haro sent a 
club twice as big.” It is only necessary fur us to say, that, 
as wo have excelled in the past, so we shall in the futuro. 
Do not be deceived by bogus offers from worthiloes claptrap 
affairs. Our enormous edition enabice us to give more for 
the money, and of a better quality, than any other 

“Ir w a Beacry."—Says the Hopo (Ark.) Dispatch: 
“We are in receipt of Peterson's Magazine for July, and it 
isa beauty. Well may it be termed tho ladics' favorite, for 
they all think it the best and most reliable fashion journal 
in the country ; and fashion is the soul of the sex. It ahould 
be in every household, not only on acouunt of its reliability 
as to fashion, but because of its pure literature.” 

An Otp Biacx 811k Dames may be altered, to look quite 
like a now one, by putting In lace sleeves in place of the 
silk ones, and adding lace as a jabot, and other trimmings. 

“Tnx Gex or rux Snasox.”—Tho Rxecter (N. H.) Protest 
says of our last number: “It is the gem of the season: 


chaste, crystalino, and golden.” 
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A New Votvums Baoan with the July number, affording NOTICES OF NEW BOOKS. 
an excellent opportunity to subscribe, especially to those Cottages, Hints on Economical Budding. Compiled cond 
who do not wish baek numbers. We ofill continue to } Edited by A. W. Brummer, Architect. 1 vol, 800. New York 
offer a choies collection ef premiums us an inducement to ; (6 Astor Place): William T. Comstock—The extravagance of 
persons who get up clubs, vis: architects, generally, is a univerval complaint. Called in 
For a club of three, at $1.50 cach, or $4.50 in all, we will ; to design a convenient yet pretty house, that shall nut be 
send, to the person getting up the club, a copy of our beau- } tov expensive, they seem to think, as a rule, that they can 
tiful illustrated “Golden Gift,” or the large mezzotint { spend just as much money as they please, and that owners 
(20 x 27 inches), “ Tired Out.” exist only to fill the architects’ pockcts and to carry out the 
Many persons, however, prefer a copy of the magazine to architects’ fads, A book like this, under these circum- 
any other kind of premium. To accommodate such, we ; stances, is really a boon to the public. It contains tweuty- 
offer to send an extra copy of the magazine, free, for a club } fuur plates of medium and low cust houses, contributed by 
of fuur, at $1.624¢ cach: that is, $6.50 in all. Oraclub of { different New York architecta, together with aescriptive 
six, at $1.50 each: that is, $9.00 inall. Oraclub of ten, at ( letter-press, giving practical suggestions for cottago-building. 
$1.40 each: that is, $14.00 in all In addition, there is an extremely valuable chapter on the 
Still other persons like to earn, not only a free copy of water-supply, drainage, sewerage, heating, ventilation, and 
the magazine, but one of the other premiums also. For { other sanitary queetiuns relating to country housea’ This 
such we offer as follows: For a club of five, at $1.60 each } chapter is written by Wm. Paul Gerhard, the civil enginver. 
—that is, $8.00 in all—wo will send an extra copy of the { No person, who contemplates building a cottage, shuulid be 
magazine, and either the “Golden Gift" or “Tired Out.” } without this book, for it will eave much trouble and anney- 
Or we will send the same premiuins for a club of seven, { ance, and even more money. To such of our readers as 
at $1.50 each: that is, $10.50 in all. live at a distance from a bouk-store, we would add that, fur 
It is never too late to get up clubs, or subscribe for single ; one dollar, the publisher will send the volume by muil, 
copies. We can always supply back numbers to January, | postage free, to any address, 
inclusive, when desired. Be particular, when remilting, to say The San Rosario Ranch. By Maud Howe. 1 col., 12mo, 
when you wish to begin, Specimens sent gratis. Boston: Roberts Brothers.—This story belongs to the roman- 
— — tic æhool, and is the forerunner of that natural reaction, 
“Guess Wuo It Is."—In our August number, we gave, | which is sure to set in soon against the analytical csays, 
for our principal steel-engraving, “ Meetin’s Out,” a thor- } miscalled novels, with which we have been inundated for 
oughly realistic subject, taken from cotemporary American ({ several years. Miss Maud Howe is one of those iu whom 
life. In our present number, we give an ideal picture, } the literary faculty runs, so to speak, in the blood; for her 
“In Arcadia: Guess Who It Is,” full of classic and antique mother is Mra. Julia Ward Huwe, and the author of 
feeling. The picture, indeed, almost recalls the golden ; “ Dr. Isaacs" is her cousin. In “The San Rosario Ranch” 
age, it is so idyllic. The artist is a very celebrated one, an } the events never flag, and though they verge sometimes on 
Italian. improbability, this is better than that stagnation of incident 
which, in so many other novels, puts one to sleep. 
ARrMLEts On Bracetets are froquently worn, with short- Princess Napraxine. By “Quida.” 1col, 12mo. Phila:lel- 
sleeved evening-dresses, on the upper arm; but they look }) phia: J. B. Lippincott 4 Co.—There are two kinds of novels 














better nearer the shoulder than near the elbow. Thisisa { which come from the pen of this author. One clase is 
pretty fashion ona pretty arm. Short sleeves are sometimes } represented by “Bebee” and “Wanda,” the other by 
worn with long mitts, if the bodice of the dress is high; but ¢ “ Chandos,” “ Moths," ete. The present book holds a mididle 
this style is neither stylish nor becoming; whereas sleeves } position between the two, with a leaning to the latter clas. 
worn only to the clbow are very pretty, with pretty arms, ¢ The character of the Prinoees is not a pleasant one. The 
— whole story is hopelessly cynical and ead. We are quite 
unable to understand why such fictions should be written. 

Miss Nancy. A Norel. 1 col.,12mo. Philadelphia: Durid 
MecKay.—This purports to be a novel of fashionable life in 
Philadelphia. But though evidently written by a woman, 
and «n educated one, it is as evident that she knows very 
little about what she pretends to describe. Asa mere stury, 
too, the book is weak, and the heroine, to judge from her 
talk and her conduct, is anything but the fascinating and 
lovable girl she is represented to be, Still “Miss Nancy,” 
bere and there, quite sparkles out. 

The Crwntess of Monte-Criato. 1 vol., Bro. Philadelphia: 
T. B. Peterson & Brothers.—This is another addition to the 
popular “ Monte-Cristo” series, The firm of T. B. Peterson & 
Brothers was the first one to have Dumas’ “ Monte-Cricto ” 
translated into English ; and {t still maintains its ascendancy 
hy being tho first to issue this remarkable series, The 
“ Countess” isas full of exciting incidents as its predecessurs, 

Buiack Srocernes are considered in better taste than { and is particularly suitable for eammer reading. 
colored ones with a white dress, except when the trimmings The Diet Question. By Susanna W. Dodds, M. D. 1 vol., 
or ribbons are of some dark color, such as dark red, blue, etc. } 12m0. New York: Fowler, Wells & Co.—A little treatise 
In this case, the stockings may match the trimmings. But } professing to show what we should eat, and why, | It is 
light blues, pinks, etc., are seldom worn now, except with {| taken from a larger work, “Health in the Household,” by 
ball-iresses, the same author. 

_——— Tokology. A Book for Every Woman. By Alice B. Stock 

Beavry or Mixp axp Heart is even more desirable than } ham, M. D. 1 vol., 8vo. Chicago: Bumilary Publishing Co.— 
beanty of face or form. The former, tov, can be cultivated | We have here a conscientious treatise intended for mothers 
much more easily than the letter. Be refined and womanly, ; of families, and, so far as we can judge, a treatise por 
first of all, if you wish to charm, { sessing unusual merit, 


To Remove Frecxtea—One of our subscribers asks what 
is the best remedy for frecklea. In our advertising pages, 
remedies for freckles have been, more than once, adver- 
tised. In addition, however, we may say that a guod 
remedy for freckles is to take finely-péwdered saltpetre and 
apply it to the freckles by the finger, first moistening the 
finger and then dipping it in the powder. 


“Finest and Moet Arrractive.“—The Albion (Ind.) 
New Era cays: “We certainly think that the July number 
of that excellent ladics’ magazine, Peterson's, is one of the 
finest and most attractive numbers that has ever appeared. 
The fashion articles and plates are unusually fine. The 
article on ‘Longfellow in Westminster Abbey’ is well 
worth the entire subscription-price for a year.” 





208 
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OUR ARM-CHAIR. . 

“Every Lavy or Kerinsuent SHovtp Tags Tus 
Macazine."—The newspapers, with one voice, continue 
t» speak of this inagazine as the best and cheapost of its 
kind, We give one, from hundreds of similar notices, as 
prouf of this. Suys the Ridgway (Pa.) Democrat: “ For 
July, it is even better than usual, and especially remarkablo 
fur an article on ‘Longfellow and Westminster Abbey.’ 
Altugether, there is nu lady's-book published that can 
compare with * Peterson’ in literary merit. The colored 


vther illustrations for new dresses, embruidery, etc., etc., 
are likewire unequaled. The price of this popular maga- 
zine is but Two DoLLars A Year, with great deductions to | 
clubs, Every ludy of refinement ought lo luke this muyazine.” 


fashion-plates, the colored patterns, and the — ey 
; 
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OUR NEW COOK-BOOK. 


M@a-Evcry Receipt in thie Cook-Book has been tesled by a 
practicul housekeeper. 
MEATS. 


Roast Duck.—Clean aud prepare them as other poultry. 


Wuat Suaty Wr Wrak?—The opening of another } Crumb the inside of a small loaf of baker's-bread, to which 


so;xson brings to the front the mach-vexing question of 


Wuar To Wear. In answering this, we cannot do better? with pepper and salt to taste. 
’ Season the ducks both inside and out with pepper aud salt. 


than call attention to the ever-popular Arcadia Velvetcen 
and Woven Broché, which proved so satisfactory Jast , 


season, and which, with its new patterns and vuarictios, - 
. over, with water sufficient to make gravy. When a nice 


will without doubt take the lead this season. Experience 


add three ounces of butter, one large onion chopped fine, 
Mix all well together. 


Then fill them with the dressing, aud skewer tightly. 
Place them on the pan, back upward; dredge a little flour 


proves this tu be both one of the most dressy as well as i brown, turn them over. Baste frequently, and, wheu done, 
ecunutiical articles of dreaeouds, > send te the table hot, and eat with cranberry-sauce, 
To Cook Cold Slices of Veal.—Tuke a piece of veal that 
Horsrorv’s Acip Prosrpuatr makes a cooling drink, | has been ruasted, but not overdone; cut it into thin slices; 
with water and sugar only. Try tt. > tuke from it the skin and gristle; put some butter over the 
; fire, with some chopped onions; fry them a little, then 
g shake sowe flour over them; shake the pau round, and put 
§ in some veal-stock gravy,a buuch of sweot herbs, and some 
$ spice; put them in the veal with the yolks of two eggs; beat 








PUZZLE DEPARTMENT. 


A Evervthing relating to this department should be ‘ 
athivesenl “Puzzle Editor,” Pereagaon's MaGazink, Lock | 


Box 400, Marbielicad, Muss, 


up with milk, a grated nutmeg, some parsley shred small, 
some Jemon-peel grated, and a little juice; etir it oue way 
till it isthick and smooth, and put it in the dish. 


To Stew a Chicken.—Two hours before it is wanted, put 
on the fire, in a saucepan, a quart of water, a small onion 
chopped fine, pepper and salt, and let itsimmer. Cut upa 
chicken and lay it in fresh water. An huur before divner, 
put it in the broth that has been simmering. When about 
‘to be dished, stir in a quarter of a pound of butter, well 
rolled ip fluur, and a teacupful of cream. 


ANBWERS TO PUZZLES IN AvcusT NUMBER. 
No. 249. 
Henrictta, Astrakhan, Peace, Skye, Clear, Fairweather, 
Organ, earl, Cologue. 


—— Pe ———— — —** 


— VEGETABLES. 
Ko. 250. Tomato Fricandeau.—Get some slices of veal cutlets, pound 
and wash them, season them with pepper and salt, and fry 
B them slowly till they are done. They should be of a light- 
R A aM brown on both sides. Stew some tomatoes very dry, strain 
R E N A L them through a sieve to get out all the seeds, pour the pulp 
BA N A NAS ' into the gravy after the meat has been taken out, and 
MANLY thicken it with a piece of butter rolled in flour. Pour this 
LAY over the meat, and serve it hot. 
§ é Keeping Tomatoes.—Tomatvues picked when just ripe, and 
— { with a portion of the stems retaiued, and at once covered 
Ko. 251 ¢ with « brine composed of a teacupful of salt dissolved in a 
. . gallon of water, can be kept nearly all the year without 
C imis S § noticeable loss of freshness of taste. 
© tio E Corn Oysters. —Grate young sweet-corn into a dish, and, 
N ephe G to a pint, add one egy, a very small teacupful of flour, half 
D ippe R a gill of cream, and a teaspoonful of salt. Mix well 
I mmur E together, and fry, dropping it frum the spvon, in bviling 
G orin G lard. 
N erit A Baked Tomaloes.—Put some tomatoes into a pan, with a 
I nden T small lump of butter on each. Put thom in the oven, 
T eret E and bake them till the skin a#hrivels. Serve them hot. 
¥ awne D ? Each person at the table dresses them on his own plate. 
— DERSERTA, 
; Apple Charlotte.—Cut from a household-loaf a number of 
No, 202. slices of uniform thickness, one-quarter to three-cightha of 
CANE {an inch; butter a plain mold and all the slices of bread; 
ALE 8 $ shape one of them round to fit the bottom of the mold, and 
NEA P ¢ another one for the top; cut the rest in pieces an inch wide, 
ES P YF and the height of the mold iu length; lay one of the round 
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pieces at the bottom of the mold, and line the sides with ° 
the small pieces, carefully smearing the edges with white | 
of egg, so aa to make them well hold together. Stew a ; 
quantity of apples with plenty of brown sugar, a little | 
water, the juice and the thin rind of a lemon, and a piece - 
of cinnasaun; when thoroughly done, pass them through a } 
hair-sieve; fill the mold with this purée, put vn the round | 
slice of bread for the cover, and set in a quick oven for } 
about an hour and a half. 

Herodutus Pudding.—Chop finely eight ounces of suet, , 
and one-balf pound of good figs; mix with these one-half ; 
pound of breadcrumb, six ounces of moist sugar, half a 
saltspoonful of sult, three eggs, and nutmeg to taste; take | 
care that the eggs are well whisked; beat the mixture for 
a few minutes, put it into a buttered mold, tie it down ; 
with a floured cloth, and boil the pudding for five hours. ° 
Serve with wiue-sauce, 





EDITOR’S TABLE. 


EDITORIAL CHIT-CHAT. Tus Bayxrits oy Ficrion.—it is said, now and then, that 

Wat ts ExtpavaGance?—There are certain narrow- ; the reading of fiction ia a waste of time. But the cele 
minded people who regard all generous expenditure as > brated Dr. Hammond, of New York, on the contrary, writes 
extravagance. Because they hare always lived sordidly { that he has known it often save life. “Six or seven years 
themselves, they think that everybody else should do av, } agu,” he says, “the late rector of Calvary Church came to 
rich ur poor. They are like the founder of a celebrated } me, used up and unstrung by overtaxation of the brain. I 
line of trans-Atlantic steamers, who, to the day of his ; ordered him into the country. He confessed be had never 
death, would never permit napkins to be farnished at table >} read Dickens's wurks. I ordered him to read them. He 
op his ships. “I have never found a napkin necessary,’ { did. He was himself again In six weeks.” It would be 
he said, surlily; “it is only anobe who want them." strange, indeed, if an instinct so univorsal as the love of 

Now extravagance is not an absolute term, as theve nar- 7 fiction should be wrong. Perhaps fiction has soothed more 
row-minded people would have us suppose, but a relative { sick-beds, and relieved more aching hearts, than all] other 
ono. It is simply spending mure than one can afford. ¢ kinds of reading combined. 
What would be extravagance for a day laborer, would not , _ 
be for his employer; and what would be extravagance for; “Every Lapy or Rerinxamxyxt.”"—The Lancaster (Pa) 
that employer, would not be for a millionaire, To own a : New Era says of this magazine: “The August number 
country-house, to have riding and driving horses, even to ; leade off with a capital stecl-engraving, ‘ Meetin's Out,’ 
keep @ yacht, are not, ip themaclvea, extravagance. They { from the original picture by E. L. Henry; one of tho vory 
are only so when they are beyoud onc's means. To live in ; best things we have ever seen, and thoroughly American. 
& two-story house, instead of a one-story one, would be ; The tales, sketches, etc., otc., are all original, and are unusu- 
equally extravagant, if one could not afford it. ally good. ‘Some Creole Blossoms’ is a story of remark- 

In fact, while a love of display often leads to extrava- ; able originality and power. ‘ Lord Avalon’ goes on spirit- 
gance, a sordid love of money, on the other hand, leads to } edly, and #o does the pnovelet by Mrs. Stephens. We have 
meanness. Regarded from one point of view, it is the duty often said that every lady of refinement should take this 
of overyune to live gencrously, amd not stingily. All of g magazinc, and wo now repeat the advice.” 
ns—all of us who work, at least—get our livelilivod by sup- ; — 
plying the wants of others. The grocer lives by selling ; Pourticat CLuss are the fashion, this fall: Blaine clabe 
groceries, the blacksmith by his forge, the tailor by cloth- { and Cleveland cluls, Butler clube and Probibition cluba, 
ing: if we were to stup using these things, the grocer, Cleveland clubs and Bluine clubs. But the best club of 
blacksmith, and tailor would starve. This isso plain that } all is the “ Peterson” club: for not only do ladies go in 
it seems almost abaurd to refer to it. The trouble Is, that | for it, but Cleveland people, Blaine people, Butler people, 
narrow-minded people, who live only to save, condemn, as } and Prohibition people, without distinction of party. Who- 
extravagance, everything conpected with a liberal and cul- ever is clucted President, “ Peterson” will keep on its way ; 
tured existence: books, pictures, flower-gardens, travel for and will be, as heretofore, always iv the vam of progress. 


pleasure, horses, carriages, country-seata, In other words, | — 





as they never had napkins themselves, they think nobody Tax “Ne Prvs Uitra.”"—The Portsmouth (Va.) Times 
else should have napkins. (says: “Peterson, that ne plus ultra of fashton-books, has 
Now this is all wrong. No one, if dependent on his or ; mado its appearanco for September, and is charming, as it 
her earnings alone, should spend his or her entire incomo. } always is. From the steel-plate in front to the last page, 
Something should always be put aside for a rainy day. But | the number fs interesting to the reader, beautiful to the 
even the smallest income will allow of some little expendi- } eye, valuable to the ladies for its fashions and its work- 
tures beyond mere bare necessaries—sowething that will ; tabié.” 
help to refine the mind or afford innocent pleasure; and 
such ontlays, if kept within proper limits, are not extrava- Tr Ie Impossisvry for us to give all the patterns requested 
gance at all, On the contrary, @ fuller, happier, even nobler ) by different subscribers. To do that, wo should have to 
life is lived with them than without them. Nay, not to ; publish a magazine with nothing else in ft. But we give 
indulge in such things, but to limit one's self to “all work those fur which there seoms to be the greatest demand. We 
and nu play,” is to degrade life, is to make the soul mean, ( state this in explanation to those correspondents who fail 
is to reduce us tou the “earth, earthy.” to veud us their names and addreseca, and to whom, there- 
If you drive out one devil, thinking liberal living such ; fore, we cannot make the explanation by letter. 
and calling it extravagance, it will only be to let in seven — 
devila, under the names of sordidueas, miserliness, and that Brwakrk or SwinpLexs.— We warn the public, once more, 
* love of wouey which is the root of all evil.” | against swindlers, who go about offering this magazine 





— below price. We have no traveliag agents @f all, and no 
PLayixno GRaxpPa any Graxpua.—Our steel-engraving ‘ agents for whom we ure responsible. See the “caution " on 
this month, over the above title, represents two little girls ; second page of cover: a notice that is permanently kept 
inasqueruding as their grandparents: one as grandpa, in ; standing there. 
his overcoat, hat, and cane; the other as grandma, with ; 
fan and spectaclus, and @ shawl improvised to form e train. Otp-Fasniorrp Flowers for tho garden are becoming 
— more and more popular. The poppica, @vcet-williame, 
“Enxovon Oannot Be Sarp."—A lady writes: “ Enough { peonies, hollyhocks, cluve-pinks, blue-bella, and othors of 
cannot be sald of your mazazine: it Is very much better our great-grandmothers’ favorites, are again fashionable; 
than J 4 — three-~<loliar munthlies.” { an exhibition, we think, of excelicnt taste. “ 
v 
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“Tux Peart or Prics,” A Companion To “ Tus GoLpEN 
Girt.”—The illustrated volume of poetry, “The Gulden 
Gift,” which we issued this year, us a premium for getting wp 
clubs, has prvved su popular, that we bave determined to 
publish a companion to it, for 1835, to be called “ The Pearl 
of Price.” The latter will be of the same size as the 
“ Gift,” printed on a similar page, illustrated with the 
same number of engravings, and will be bound in the same 
elegant manner. The difference will be that while the 
writers in the “Gift” were all Knglish poets, those in the 
* Pearl” will all be American vies. The engravings, also, 
will be entirely different. Kvery lady who has the “ Uift’ 
vught to have this companvion-vulume; besides thousands 
of others, as the “ Pearl” will be wm distinctively national 
aod American. In fuct it ought to be in every house. 

We aball alev have a large-size steel-plate fur a premium, 
so that persuus getting up clube can lave it, if they prefer 
it to the “ Pearl,’ The size is tweuty-five by twenty iuches. 
The picture is entitied *The Lion In Love,” and is a cap- 
ital affair. It would frame charmilogly for the parlor. 

We shall alsv give, for sume of the clubs, an extra copy 
of the maguzine for 1855; and, for large clubs, an extra 
copy, as Well as the “ Pearl” and “ The Lion In Love.” It 
is not two suun to Legin ty got up your clube fur 1835, Bend 
for a specimen w canvass with, Le fired in the feld, 

Our Fuur-Sisz Dags-Pattsuns.—For the benefit of new 
subscribers we would aay that, in order to make a perfect 
fit, each separate part, after it is cut vut fruin the diagrams 
in paper—uan vid newspaper will do—should be fAtted to the 
person whu is to wear the dress, bwfore the stull ie cut inw. 
In this way, and in this way only, cap a perfect ft be 
uchieved, All patterns have w be thus aitered: for the 
proportion between shoulders and waist, and alev leugth of 
waist, arm, etc., etc., differ with every person. The advan- 
tage of diugrams over every other process—over those 
already cut owt, especially—therefoure, is, that if one set of 
patterns thus cut out get torn, ur a mistake is made in 
fitting thei to the figure, another set can be cut vut frum 
the diagrams on the SuprLiement, in half an hour or even 
leas. The several parts can be transferred to your paper 
by any of the usual well-known methods: if no other way 
is known or is convenient, prick them out with pins s 
procees that will take but a very little while, 





A Sxowpatt ror Presents.—The best way of making a 
snowball for holding presents ia to construct a frame of 
whalebone, in two halves; a yard and a half in circumfer- 
ence is a youd size. There should be from four to five strips 
for each half, joined tugether at both ends, and giving the 
circular bulge of a ball. Cover these with paper, and then 
gum on white woul; fill the ball with presents, and fasten 
it together lightly, eo that it oasily comes apart. The card- 
board will be more trouble than whalebone or wire. With 
cardboard, it would be best tu cut the shape of the different 
quarters, and sew them tugether. 

Tue Jexsty maintains its popularity in Paris, which 
means that it will do sv everywhere. It is from Paris that 
the best fashions really come, Somehow, London and Ber- 
lin want the artistic instinct which, fur centuries, has given 
the French, and especially the Parisiaus, their lead, 





Cramp ror CaNaRize may generally be detected by Its 
coming on suddenly, as if in ashivering fit: sometimes this 
is internal, and sumictimes it attacks the limbs. In either 
case, # warm bath and a few drojs of vil are a good remedy. 
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Amono Next Year's Novecets, for “ Peterson,” will be 
one frum the pen of Mra. John Sherwood, the accumplished 
author of “A Transplauted Rose,” the uovel of New-York 
suciety which made such a sensation @ year or two ago. 
The wovelet she bas written fur us is called “The Lust 
Ariadne,” aud is also a novel of New-York suciety, a subject 
with which Mrs. Sherwvuod is especially fitted tu deal, buth 
op accouut of her rare intellectual powers and because she 
was “burn iu the purple,” so tw speak, and has always beon 
a member of the best New-York society. In addition to 
this fine nuvelet, however, which alone will be worth the 
sulecription-price, we shall give, fur 1885, five or six others, 
all original, and all by Awerican writers of established 
reputation, 

How tro Keep Youne.—Take sufficient exercise, but not 
too much ; keep the skin healthy by proper use of the bath; 
and have the bair constantly brushed, ev that it may pre- 
serve a vigurous vitality. In this way you will be almost 
perennially young. A recent writer for her sex says: “ The 
women who preserve their complexion, hair, and teeth, and 
whv take paius with their tuilet, are those on whom ‘Time 
lays bis band lightly.’” 





NUTICES OF NEW BOOKS. 

Lays From Over Sea, By William H. Babcock. 1 wol., 12mo, 
London; W. Slewart & Co.—The longer poems of this neat 
little volume, such as “ Elizabeth of Mendata,” “ Elkin 
Hay,” and “ The Voyage of St. Brandon,” are full of furce 
and fre. “Elkin Hay" is especially so, aluwet weird in 
its power, In his lighter muods Mr. Babcock, whom we 
take to be ap American, though his bouk is published in 
England, is well represented by the sonnets, of which we 
select for quotation the one entitled “ Lark and Nightin- 
gale.” 

“From that old dream-land over the great sea, 

Two airy voices ever float to me, 

Here, in this mythless nvon-day world of ours, 

Singing of ivied ruin, elfin tree, 

And winding lanes a-bloom with hedgerow flowers. 
Rare are the warblers of our Western bowers; 
But ye are magic and & mystery. 
Unreal ye seem us Oberou's tricky powers, 
Or Queen Titania's sinile through glistening showers, 

I love a pwan, many-toned and strong, 

Welcoming the sun; the lone duve's mournful cry, 

Our robin’s vesper hymn, the mock-bird's throng 

Of rivtous music; yet, before I die, 

Would hear the soul A triliyht poured in song, 

T he voice of dawn a-thrilling frum the sky." 

Tinkling Cymbals. By Edgar Fawcett. 1 v0l., 12mo. Boe 
ton: J. B. Osgood & Co.—This profemes to be a novel of 
society; but is rather one of that half-Bohemian society, 
which hangs on the fringes of the other. If we were tu 
meet the characters of this book in real life, we should cer- 
tainly fly from them; and if they told us they represented 
the best society, we should say we pitied the best sucicty. 
Certainly such persons, nut only are not types of good 
socicty, but they would hardly be tolerated In it. 

The Man From Teras. By Henry Oldhum. 1 vol., 12mo. 
Philadelphia: T. B. Peterson & Brothers.—The events of this 
stury are supposed to have occurred about twenty years ago, 
during the guerrilla warfare, which, at that time, was car- 
ried on in Kansas and Missouri. The incidents are highly 
dramatic. An atmosphere of reckless daring on the part 
of the men, and of fine womanhood on the part of the other 
sex, pervades the book. 

A Roman Singer. By F. Marion Crawford. 1 vol., 12mo. 
Boson: Houghion, Miflia ¢ Co.—This stury pleases us more 


( than any that Mr. Cruwford has written. It és less fantastic 
¢ than “ Mr. Imaca,"’ in better tone than “To Leeward,” and 
¢ more artistically teld than “ Dr. Claudius.” Very few recent 
‘ povels, indeed, have Leen s. guvd in many ways, 


Now 1s tHe Trae to send for a specimen of “ Peterson's 
Magazine,” in order to be early in the fleld in getting up 
a ciab fur 1885. 
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OUR ARM-CHAIR, .. Mothers can steadfastly cling to the old and simple herb-, 
What tne Enitons Sar of this-magazine is one of the in their domestic practice, without fear of doing the lito 
beat proofs of its superiority, as they seo all tho other Iady'» } Ones under their care much or any harm, and theee simple 
books, and are therfore able to make comparisons. The } herbs are often ali that is needed or required, For vld 
Lancaster (Pu.) Examiner says: “One of the very best of } Dame Nature is goud physician, and one much respected 
the lady’smagazines.” “Should be in every family,” says > *y the sound practical doctor, who knows full well that a 
the Lewisburg (Ps.) Gazette. Says the Cafion City (Col.) little time, with proper attention to diet, and good uursing, 
Reporter: “Richly worth the sulecription-price.” Says will cure. . 
the Boston (Maas.) Contributor: “Each number contains 3—Rep Cioven— Trifolium pretense. Tincture oiglit 
a dres-pattern, with complete directions for making tho } ounces of the dried blussums in one pint of dilute alcuhul 
dreas, which gives the subscriber the —_— of the magazino S fur a week, and express. Dose, one to ten drops, Mothers 
several times over, during the year.” “ Magnificontly in the country can use this tincturo to advantage in cases of 
illustrated, and well conducted,” says the’ Lafayette (Ind.) } Whooping-cough and the cough of measles. In sume other 
Leader; “buy one number, and you will have no healtancy } CUghs attended with high irritation, the relief is some- 
about putting your name on the list.” Our limited space > times promp*; if not, the medicine need nut be persisted in. 
prevents our giving other similar notices, of which wo} 4-~Sassarnas—Leurus sassafras. This is gonerally seen 
receive hundreds monthly. as aacrubby distorted tree, woll known from ite strong and 
— peculiar ddur. The bark is brought into the city by 
Horsrorp’s Acip Puospuats as A Bratn-Foop.—Dr. } lured people and others, and exposed for sale in small 
8 F. Newcomer, M. D., Greenfield, 0, asaya: “In cases of { bunches, It is chewed by some who unfortunately are 
general debility, and turpor of mind and body, it duce } Nabitually troubled with offensive breath, by smokers ef uli, 
exceedingly well.” It is one of the great “ bluod-purifiers” of persuns geuer- 
) ally ignorant of the physiology of digestion, asimilation, 


} nutrition, otc. Readers who have followed the writer fur 
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the past twelve years have certainly learnod ere this thac 
he has no faith in “ vegotable bluod-purifiers" per se. The 
system tnay be freed of somo effete matters through the 
skin by diaphoretics, through the bowels by purgatives, and 
throngh the kidneys by the use of diuretics. But fresh air, 
good soft water for the bath, and plain simple food, with 
moderate use of rare beef, and “early to bed and early to 
rise,” constitute my Wood-purificrs, The powdered bark 
alone, or added to elm, flaxseed, bread and milk, is fre- 
quently used by mothers asa poultice. But they must not 
rely upor its “stopping mortification’'—an efficacy that it 
does not possess. 


MOTHERS' DEPARTMENT. 


(Mapicat Botany—Or THe Gagpen, FixuD, anp Forest.] 


BY ABRAM LIVEZRY, A. M., M. D. 
No. VIT.—TPenny-Rovat—Quvuern or Maapow—Rep 
CLOVER—SARSAFRAR. 


1.—Prnnxy-Rovat—Hedeuma pulegivides. Too well known 
to demribo botanically, save to say that itis a labiate plant, 
much branched, #ix to twelve inches high, somewhat hoary. 
This is not the penny-royal of Europe, which is a species of 
mint—Mentha pulegiuem, This is now a too-much-neglected 
plant, probably because so common, though it is one of the 
most valuable stimulants and diaphoretica, and very kindly 
received by the stunach. Mothers should gather one-half 
pound of the leaves and blossoms in July, pack them in a 
bottle, and cover with whiskey or dilute alcuhol, one pint. 
In three days, pour off, and add to the herb sufticient water 
that when expressed will make up one pint. For recent 
colds, and amenorrhea from cold, it isan admirable remedy, 
in teaspoonful doses every fow hours as needed. 

2.—QurEN oF THR MraDow— Bypatorum purperewm. 
Stem stout, simple, three or four to six or seven fect high, 
fistular, glaucous, purple or sometimes spotted, and pubes- 
cent. Leaves large and coarve, four to eight inches long, 
and in whorls of four to aix. Heads of flowers in a dense 
terminal corymb of varying size, and shades of purple. 
There are severul varicties of this specics found in low damp 

rounds, uncultivated meadows, thickets, etc. It isa very ? 
— weed, from its rankneas and large whorled? | No. 256.—Kuwerica, Eom. 
leaves every few inches around the stem. An infosion of} My 11, 4, 8, 10, 16 is a precious stone, 
the roots may be used freely by mothors, in all kidmey, My 1, 7, 14, 5 is w short strap of leather. 
urinary, avd slight dropsical troublea, or eight ounces of My 3, 15,9, 12 iswlake. * 
the sliced root may be tinctured in a pint of whiskey or} My 6, 2, 13 is an interdiction. 
dilute alcohol fur seven days, and then administered in My whole is a rising young author. 





PUZZLE DEPARTMENT. * 


Aa Evorything relating to this department should bo 
addressed “Puzzle Editor,” Prrsnson's Magazink, Lock 
Box 400, Marblehead, Dasa, 


No, 264.—DitaMone. 
1, A lettor. 2 Part of a wheel. 3. A laundry-vemeL 
4. A bird. 5. A lotter, 
Brookign, N. Y. . J, H. Finn. 


No. 255.—Cn arabs. 
My firet is a portion. 
My second is snstonance, 


My whole is before you. 
Boston, Mass. IOoLanrne, 


tewspoun -doses several times a day. The bvotanic and } Marblehead, Mass, * Pninavtré. 
eclectic physicians place high value upon this agont in the } — — 

above-named affections where an increased yulame of the No. 257.—RevERsaLs, 

ronal secretion is desired. After all, it is quite probable 1. Reverse a pat, and make vicious, 

that the modest little evergreen, pipsissewa, contains equal 2. Reverse an animal, and make a pipe. 

properties, if not superior. The profeesion—or, more cor- 3. Reverse a blow, and make equal value, 

rectly, the pharmacists, manufacturers of fluid extracts— 4. Reverse an interval, and make to dart. 

are becoming crnzed over the constant introduction of 6. Reverse an oxcrescence, and make tu beliovo. 
“pew remedies” frum strange plants of hidevus names. , Canlon, Mass. R. KE. M. 


— 
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THE NURSERY.~OUR NEW COOK-BOOK. 399 

No. 258.—Woap#qvare. ) into thé stomach. Bubber nipples without openings, but 

1. Adrama. 2 To forfeit, 3, A country. 4. A space of in which a hole may be made with a red-hot cambric-needle, 
time. are the best. The milk is drawn out slowly, and keepa pace 
Mew Britain, Conn. L. G@. 8. IL. with the formation of gastric juice. Canned condeused milk 

— — is, iw the doctor's opinion, too rich in sugar to be advixable 

Ansuert Next Month. ' ¢ ag food for infants, Ooudensed milk fresh every day is nut 


open to this objection, 











THE NURSERY... ‘ OUR-NEW COOK-BOOK. 


How To Buino Ur « Basy sy Hinp.—Where mothers are 
unable to nurse their children, the problem of artificial } 4e>Every Bocoipt tm Unie Cook-Book has been tested by a 
feediug becomes of high impurtance. . ty practical howsakeeper. 

In @ recent excellent article by Dr. Clement Cleveland, in MEATS. 
the Medical Record, the ductor lays it down as an axiom { Ham Omeled.—Beat up three or four eggs with a heaped 
that, next to wuinan's-inilk, cow's milk is really the best tablespoouful of ham or bacun, half lean aud balf fat, cut up 
fued fur the infant. The milk of many cows is to be pre- ) to the aise of very small dice; add pepper to taste, and salt 
ferred to that uf any particular cow, from the fact that it in | if necessary. Put a piece of butter, the size of an egg, 
likely to continue more uniform, Undiluted cow's milk is | into a frying-pau; es soun as it is melted, pour in the 
tov rich in fat and caseine to be readily digested by the ; omeclet mixture, and, holding the handle of the pan. with 
infant; for during the earlier months a baby's power of ) one hand, stir the omelet with the other by means of a 
digesting fat is very deficient. The caseine of wuinan's { spoon. The mument it begins to set, coase stirriuy, but 
milk curdles into delicate tlakes; that of cow's milk into ) kecp on slheking the pau for a minute or su; then, with the 
much laryer ones. Fortunately, these difficulties can be { spoon, double up the omelet, and keep shaking the pan 
overcouie to sone extent, uutil the under side ef the omelet has become of a gulden 

A milk should be selected that is not rich incream., The { colur, Turn it out on @ hot dish and serve. 
morning's wilk contains lees than the evening's, On boil- Pie, of Cold Veal—Cut the veal in sual! pieces; season 
ing, much of the cream comes to the surface in the form of } with pepper and salt; make a paste of two pounds of 
scum, and is to bo removed by straining. Water added to ; four and one of butter; line the bottom and sides of a 
the milk helps the digestion of both fatand cascine. Itcan } decp pic-~dlish ; put ip the veal, with somo of the cold gravy 
be helped, also, by gclatine, barley, or oatmeal-water, or by § which has been left; cover the top with the paste, leaving 
the midition of lime-water, bicarbonate of soda, or putash. } an opening in the centre, which may be ornamented by 
The standard pruportivs of one part milk to two parte water { leaves of paste; set it in a quick oven, and, as suun as the 
suits the majority of children. The doctor has found it $ crust is bruwn, serve tho pie. . 
advantageous, however, to begin-with one part to three, Hashed Cold Duck.—Cut the duck in pieces, season with 
and work rapidly up to one part to two, if the digestion § pepper and galt. Slice some cold ham very thin. Lay the 
continues good. He uses, for the first two weeks, eight } duck and ham in a stew-pan, put some pioces of butter 
parts of milk to twenty-four of water; second two weekr, } rolled in flour, with enough water to keep it from burning. 
eight to twonty; second month, eight to sixteen; thir! } As soon as it comes to a bvil, add a glass of Madeira wine, 
month, cight to fourtcer; fourth month, eight tu twelve; § and serve it with green peas, bwiled and buttered. Tho 
fifth month, eight to ten; sixth month, eight to eight; } hash should not boil after the wine is poured in, but be 
seventh month, eight tu six; eighth month, cight to four; } taken off the fire immediately. 
ninth month, eight to two; tenth month, pure milk. Corned Beef.—Corned beef should be put on in cold 

Some children do better with a little water with the milk, ; water, allowing a quart of water to overy pound of meat. 
even after the twelfth month. Both the milk and the water } Boil it slowly, and, when done, serve it with turnips and 
should be boiled. The dilation should be slightly sweetened } potatoes. If the beef is to bo eaten cull, immerse it for a 
with pure brown sugar or milk-sugar, and a little salt should } few minutes in cold water as soon as it is taken from the 
be added. It is well to prepare in the morning the whole pot. 
amount to be used during the twenty-four houra Cow's) J?abbil with Onions —Stuff the rabbit with onions, bread, 
milk is slightly acid er neutral. To render it perfectly ; butter, pepper, and aalt. Sew it up and put it on to boil. A 
digestible it is sometimes necessary to make it slightly alka- ; young rabldt willtakean hour. While bviling, put some 
Kine. This helps the digestion of the caseine, by causing onions on in a stew-pan to boil, thicken the gravy with 
ita distribution into finer flakes. When undigested fiakes ; butter and — and pour it oror tho rabbit. 
appear in the pasanges, one-half to one grain of bicarbonate .  DEASERTA, 
of soda is added to the amount of diluted milk given at each ; Apple Dwmpliage.—Take some finely-sifted flour, say one- 
feeding. Should it not answer, barley-water, made ky boil- ) half pound, and half the quantity of suet, one-fvarth 
ing for hours a teaspoonful of pearl-bariey and a saltspounful pound, very finely shred, and well freed from skin. Mix 
of salt with ten ounces of water, may be added. This is to § the suet and flour, add a pinch of salt and half a teaspoonful 
be used in the same proportions as the formula above, For } of baking-powder, with sufficient cold water or milk to 
the first month the child should be fed every two hours; { make it of the right consistency. Knead it well, and roll 
never oftener, because it takes fully two bours for milk to } it out to the thicknoss required. Divide this paste into as 
digest. many pleces as are required for the dumplings. Take some 

After pointing out the fact that infante are more likely ‘ large-sized apples, peel, core, aprinkle them with moist 
to cry on account of distress due to indigestion than from { ; sugar, then insert into the cavity of ench some butter, 
banger, the doctor says that children at three months should } sugar, and @ clove. Cover them with the paste, and join 
acquire the habit of sleeping throughout the night. The { the edges carefully. Tie eagh dumpling up in a floured 
last bottle should be given at ten o’cluck P.M., and the first ) cloth, and boil about an hour, Untie them carefully, and 
at aix o'clock or seven o’clock in the morning. At first it ; turn them out withont breaking them. Serve with cream 
may cry for hours, but in three or four nights an excellent { and sugar. A little currant-jelly may be substituted for 
habit of life will be form3d. It is one of the most important ‘ the butter, sugar, and clove. 
points in bottle-feeding thet the child take the milk slowly , Beignets Soufice.—Put about one pint of water into a 
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sauce-pan with a few grains of salt,a plece of batter the ; the cakes with a cutter or the top of a tumbler. Bake 
size of an egg, and as much sugar, with pienty of grated } in @ moderate oven. 

lemon-peel. When the water boils, throw gradually into Sponge-Cakes.— Ten eggs; half a pound of flour; one 
it sufficient flour to form a thick paste; then take it eff the } pound of pulverized sugar; the juice of one lemon, end 
fire, let it remain ten minutes, and work into it three or } the rind of two grated. Beat the yolks and sugar perfectly 
four eggs, reserving the whites of one or two, which whisk } light. After the whites are beaten as light as possible, lay 
tu a froth and mix into the paste. Let it rest a couple of } them lightly on top of the yolks and sugar, then sift the 
hours, then proceed to fry by dropping into hot lard pieces $ flour on top of the whites, and mix all gradually through. 
of it the size of a walnut. Serve piled on a dish, with ? Lastly, add the lemon juice and peel. 

powdered sugar over, and a lemon cut into quarters, or White Mountain Cake.—One pound of flour, one pound of 
make an incision in each beignet, and insert a small piece ) white sugar, balfa pound of butter, six eggs, one teacupful 
of jam or jelly. of sweet milk, one small teaspoonful of saleratus dissolved 

Apple Compote.—Peel, core, and halve eix large apples, } in the milk, and two teaspoonfuls of cream-tartar mixed 
trimming them so as to get them all of a size; drop them, } with the flour. Add one teaspounfal of the same flavoring 
as they are done, into cold water with the juice of a lemon § you use for the icing, and bake im Jelly-cake tins, four in 
aqueezed into it, to prevent their turning brown. Have ) number. 
ready a strong syrup, made with a pound of egar and one Scotch Bcones.—Four pounds of fine flour, one and one- 
quart of water, boiling hot; put the apples into this, with ) half ounces of cream-tartar, two ounces of butter or lard, 
the thin rind of a lemon and two or three cloves. Ae soon { three-fourths of an ounce of carbonate of soda, one ounce 
as they are cooked—great care must be taken that they do } of sugar, one ounce of salt. Rub tnto the flour the other 
not break—tuke them out and dispose them on a glass dish ( ingredients, and make the whole into a proper consistency 
concave side uppermost; place a piece of currant-jelly in } with either sweet milk or buttermilk: bake in a quick oven. 
the hollow of each apple, then well reduce the syrup, and, Common Gingerbread.—Half a pound of butter, half a 
when cold, pour as much of it as is necessary under the $ teacupful of ginger, one pint of molasses, two pounds of 
apples. flour, one tablespoonful of saleratus, Rub the flour and 

Gateau de Ric.—Pick and wash, in two or three waters, a } butter together, and add the other ingredients. Knead the 
couple of handfuls of rice, and put it to couk in rather less } dough well, roll it out, cut it in cakes, wash them over with 
then a quart of milk, sweetened to taste, and with the { molasses and water, and bake them in a moderate oven. 
addition of the thin rind of one lemon, cut in one piece, : Juhnny-Cake.— Three cups of Indian meal, one cup of 
and a emall stick of cinnamon, Let the rice simmer gently ? flour, one-third of a cup of molasses, and a little salt. Mix 
until it is quite tender, and has absorbed all the milk. Turn the whule with buttermilk, or sour milk, with a teaspoon- 
it out into a basin to get cold, and remove the lemon-rind } ful of sode dissolved In it. The batter should be rather stiff. 
and cinnamun. Then stir into it the yolks of four eggs | Bake in a quick oven, 
and the white of one; aid a small quantity of candied Soda- Biscutt.—To two quarts of flour, take four teaspoon- 
citron cut into small pieces. Butter and breadcrumb a plain { foals of cream-tartar, two teaspoonfuls of soda, one pint of 
cake-mnold, put the mixture in it, and bake in a quick vven sweet milk, and half a-teacapfal of lard or butter. 
for half an hour, MISCELLANEOUS. 

Light Puddings.—Save the crumbs from the bread-plattor, Almond Toffy.—Put equal quantities of brown sugar and 
also those in the bread-bowl, and any crusts of bread, until { treacle into a sauce-pan, the juice of a lemon, to prevent 
you have as much as will fill a pint-measure; pour on them } the mixture burning, with the peel chopped up fine, and a 
scalding water, let them soak, and then drain carefully; { little scraped ginger. Keep it well stirred whilst boiling. 
whip up the bread with a fork, and add an egg well beaten, ) Try by dropping a little into a cup of cold water, when it is 
a tablespoonful of sifted sugar, a grating of nutmeg, a few } done. The sugar will become hard and crackle when suff—i- 
drops of vanilla; hulf fill little custard-cups, and bake in a § ciently boiled. Have almonds cut up into bita, and fried 
quick oven, These puddinge can be varied by putting s } brown in butter, ready, which stir into the toffy before 
little preserve in the bottoms of the cups, § taking off the fire. 

Boiled Oatmeal Pudding.—Pvur ¢. quart of boiling milk | Scoteh Cheese.—Take two tablespoonfuls of raspberry- 
over a pint of the best fine oatmeal ; let it suak all night in { jelly, two tablespoonfuls of pounded loaf«ugar, and the 
a cool place, clee the milk might turn; next day, beat an ) whites of two eggs; beat well together till it is perfectly 
egg in and mix a little ealt with it; butter a basin that will } mixed and forms a stiff froth, then turn it into a dish, 
just hold it, cover it tight with a floured oloth, and boll an and it is ready for use. This is most delicious, and it is 
hour anda half. Ext it with sngar, or olled butter and 2? still further improved by mixing currant-jelly vith the 
galt. When cold, slive and toust it, and eat it as oatmeal } raspberry. It can also be made with any kind of jelly. 
cake buttered. Care must be taken to beat it weil. 

Peach Charlotte.—Line the bottum and sides of a dish $ Bread Seuce.—Bail a minced oniou ina pint of new milk 
with slices of fresh sponge-cake. Pare some ripe peaches, > for ten minutes, strain it out, and pour the milk over about 
out them in halves, sprinkle sugar over them, and fill up § a quefter of a pound of finely-sifted breadcrumb; add cay- 
the dish. Then whisk a pint of sweetened cream; as the } enne pepper and salt to taste. Stir over the fire until it 
froth rises, take it off till all is done, Pile the cream on ; boilsand isthick. A piece of butter the size of a walnut, 
the tup of the peaches, and send it to the table. or a spoonful of cream, may then be added with advan- 

Iced Coffee.—Make good strong coffee in the usual way, ; tage. 
edd about an equal quantity of milk, sweeten very much, Cheese Fritiers.— Pound good cheese with breadcrumh, raw 
put it into the refrigerator until thoroughly iced, serve in ) yolks of eggs, rasped ham, and butter, Make this into 


coffee-cuyps. smal! oval balls; fatten, dip in stiff butter, and fry them. 
CAKES. 
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Traveler's Biscuit—Two pounds of flour, three-quarters 
of a pound of sugar, a quarter of a poand of butter, one 
teaspoonful of dimwilved saleratus, milk safficient to form a 
dough. Cut up the butter in the flour and the sugar, and 
put in the saleratus and milk together, a> as to form a ° 
dough. Knead it till it becomes perfectly smooth and light. ¢ 
Roll it in sheets about one-eighth of an inch thick, cut *: 
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EDITORIAL CHIT-CHAT. 

“PETERSON FoR 1885. Stitt Greater INDUCEMENTS 
THAN Ever !—We call attention to the Prospectus for 18385, 
on the lust page of the cover. We claim there that “ Peter- 
son" is both better and cheaper than any magurine of its 
kind. That the public at large admits the justice of this 
claim is proved by the fact that “ Petersox™ has now, and 
has had fur years, Uie largest circulation of any lady's-book in 
the United States, or even in the world. For 1885, no 
expense will be spared to make “ Peterson” even better 
still. Its motto is: “Always Forwanl ‘” 

In fact, as compared with “Peterson,” all other lady's 
books play but a secondary part. “Poterson's” asteel- 
engravings are the finest; and a eteel-engraving is the 
finest of all engravinga, “Peterson's” stories are the 
best published; no lady‘sbook has such contributors. 
In its fashion~<lepartment, “Peterson” is preeminent: 
ita styles the newest and most elegant; its superb colored 
plates, printed from steel, the only ones givon in the 
United States. The dress-patterns and the “‘ Every-Day” 
department make it indispensable in a family, es a matter 
of economy. No other lady's-buok gives such illustrated 
etorics and other articles. Where bat one magazine is 
taken, “Peterson” should be that magazine; and every 
family that pretends to culture and refinement should 
take at least one magazine, 

We continue to offer four kinds of clubs. For one kind, 
the premium is the unriraled illustrated volume, “The 
Pearl of Price,” or the large engraving, “The Lion in 
Love,” whichever is preferred. For another kind, the 
premium is a copy of “Teterson™ for 1885. For still 
another kind, there are two premiums: “The Pearl of 
Price," or “The Lion in Love,” and a copy of “ Peterson.” 
For our very largest clubs, the magazine and both “The 
Pearl of Price” and “ The Lion in Love” are givon—three 


“Bangs In Tur Woop.”—Who does not remember when 
he or she read in childhood, and for the first time, the 
ballad of the “ Babes in the Wood,” which fe illustrated in 
our principal steel-engraving this month? How the tears 
fell at the picture of the two little ones, left alone in the 
forest to starve, and wandering up and down, hand in hand, 
until at last, with night, they “lay them down and died.” 
As the quaint old verses gu: 


“Thus wandered these two pretty babes, 

Till death did end their grief; 

In one another's arms they died, 
As babes wanting relief. 

No burial these pretty bubes 
Of any man receives, 

Till robin redbreast painfully 
Did cover them witb leaves,” 


The ballad is suppoecd to be about four centuries old. 
The murder of Edward the Fourth's children, at the 
instigation of their uncle, Richard the Third, is believed 
to have suggested it. That dreadful deed could not be 
alluded to, during the life of the usurper, in a more direct 
way; but disguised as in the ballad, it was recognized at 
once, and went to every heart, really aiding to bring about 
his downfall, Afterwards, everyone recalled what was eaid 
of the horrible dreams that had visited the murderer, and 
which the ballad alluded to: 

“And now the heavy wrath of God 
Upon their uncle fell; 
Yea, fearful fiends did haunt his house, 
His conscience felt as hell.” 

GorTHE aND ScHILLER.—The study of the German lan- 
guage has become so popular with ladies, and sv many of 
our fair subscribers are consequently interested in Goethe 
and Schiller, that we devote an article, this month, to those 
two poets: giving, in addition, illustrations of Weimar, 
where they lived, and their homes there, etc., etc. It has 
been well mid that Goethe, mighty as he was in genius, 
was only the poet of the Pagan Renaissance, but that 
Schiller, though intellectually inferior, was morally and 
otherwise the greater, because he was the poet of Nation- 
ality and Independence. 

Orner Lapy'’s-MaGagines, generally, are made up of 
third-rate English stories, copied from English cheap 


premiums in all/ No other magazine offers ench induce- } periodicals, and which, therefore, cost nothing. “ Peter- 


ments, Only our immense circulation enables us to do it. 
Now is the lime to gel up clube. Everylady will subscribe 


son” is the only one that gives original stories entirely. 


’ They are always by American authors, and are always 


peid for liberally. In everything, in short—stories, steel- 


for “ Peterson,” if its merits and cheapness are fairly put } plates, fashions, etc., etc.—we givo the best, regardless of 
before her. Be firet in the field. A specimen will be sent, } expense, “Always forward" is our motto. 


Do not loses a moment. 


gratis, if written for. 


Somr. oy THE Prerrrrat and moet stylish of recent recep- 
tion-iresses are made of nun's-veiling, with collar and 
cuff of myrtle-greet, eapphire-blue, or ruby-red velvet. 


Tae Newest Camparc handkerchiefs have a wide border, 
either blue or pale-red, with a crescent or horseshoe enclos- 
ing the uwuer’s monogram In the same color in one corner. 

“Nevte Berren Sarisraction."—A lady writes that one 
of her club says: “I never had as much aatisfaction with 
any magazine as‘ Peterson’ gives.” 

(452) 


Waistooats are daily increasing in favor. The bodices 
worn with theese are tight-fitting at the back, but from 
the sides they fly open like a man’s jacket. This is also 
very convenient to invalids, as the waistcoat may be made 
separate from the bodice, and laced up at the back. 

“Tax Veitep Sincer."—This story narrates a real 
incident, as we aro assured by the fair writer, who had 
the incident from the Lips of Jenny Lind hereelf. 

Brack Vaetver Doo-CoLtars, without ends, are once 
more worn round the neck, and also black velvet wristicts 
to match, 





NOTICES OF 


NEW BOOKS. 453 





“Tus Peart or Pricer,” A Companion to “ THE GOLDEN 
Girt."—The illustrated volume of poetry, “The Gulden 


Gift,” which we issued this year, as a premium for gelling up 


clubs, has proved so popular that we have determined to 
publish a companion to it, fur 1885, to be called “ The Pearl 
of Price.” The latter will be of the aume size as the 
“Gift,” printed on a similar page, illustrated with the 
same number of engravings, and will be bound in the same 
elegunt mauoner. 
writers in the “ Gift" were all English poets, those in the 
“ Pearl” will all be American ones, The engravings, also, 
will be entirely different. Every lady who hus the “ Gift’ 


ought to have this companion-volume; besides thousands ‘ 


of others: in fuct, it vught tw be in every house. 


We shall also have a large-size steel-plate for a premium, | 


go that persons vetting up clube can have it, if they prefer 
it to the “ Peur)."’ The size is twenty-one by twenty-seven 


inches. The picture is entitied “The Lion In Love,” and - 
It would frame charmingly for the : 


is a capital affair. 
parlor. 

We will aleo give, for some of the clubs, an extra copy 
of the magazine for 1885; 
copy, a8 Well as the “earl” and “ The Lion In Love.” It 
is not tov svon to begin tu get up your clubs for 1885. Send 
for @ specimen to canvass with. Be firat in the field. 

Wuat Ia Cannon-Parer ?—A correspondent asks us this 
question, saying that it is continually referred to, in our 
“Work-Table,” as the best thing for tracing patterns. 
Carbuu-paper, we reply, is the ordinary tracing-paper, and 
cumes in three colons—red, blue, and black; it gut its name 
because, origivally, it was always biack. In using it, 
place the culured side next to the material upon which the 
pattern is to be truced; then place on the paper the pattern 
you want to transfer; next, with a sharp-puinted hard 
pencil, zo over the entire pattern, and, upon removing the 
paper, the pattern will be found to have been transferred 
upon the material. Care must be taken to have the 
material, tho transfer-paper, and the pattern, all fastened 
duwn securely upon a drawing-board or flat table, eo that 
the papers will not slip: and do nut press with the fingers 
upou the work, or the impression will be made upon the 
stamped inaterial, and make the work look wiled. A sheet 
of traciug-paper will last a long time with care. It is the 
easiest way of trausferring simple patterns upon smooth 
material, but is not so wood for rough gouds—like munmimy- 
cloth, etc. Ask for tracing-paper when yon go to a shop, 
aa the term “carbon-paper"' does not seem to be so gener- 
ally known. Almost anywhere, where embroideries are 
dealt in, or patterns stamped, it can be bought. 

“Tuer Best Lapy'’s-Macazings."—The Watertown (Mas.) 
Enterprise says of this magazine: “It is altogether the 


best of the lady'’s-bouks: the costly steel-engravings are ‘ 
works of the highest art; and everything abont it tends to ; 
miake it the must complete magazine of its kind published.” ; 


Tue PrRosrerity OF THe COUNTRY was never greater 
than at present. The crops are immense this year: and the 
crops are the basis of all wealth. Evon the croakers now 
concede that, for several years to come, general prusperity 
is assured, 


BeattTirvrt AND INEXPENSIVE bracelets and necklaces 


The difference will be that while the . 


and, for lurge cluba, an extra | 


{ A Very Bricirant Arrar.—Our novelets fur next year 
| will be unusually brilllant. In addition tu those by Mrs. 
Ann &, Stephens and Frank Lee Benedict, and the one by 
Mrs. Johu Sherwood, are those by Mrs. M. Shefley Peters 
and Mise Alice Bowman, the talented author of “Creole 
, Bloasoms.”” Lastly, there is the humorous story by “ Josiah 
Allen's Wife,” showing “ How The World Was Burnt Up.” 
The series not only varies—from grave to guy, from the 
highest dramatic interest to the cleverest of society-sketches 
—but each novelet is the very best of its kind. 

Ovn “Dnaess-Patrerns.”"—We have always maintained 
that, on the whole, the full-size dreas-patterna which we 
. give are the most convenient for the maker, as well as the 
most stylish. On this poiut we are constantly receiving 
_ letters, of which a recent one says: “The patterns are just 
‘ splendid; the corsage-basque, in your lust, could nut be 
made to fit any nicer if I had been tliere to have it 
measured.” 


* meen * 


5 
Learning THE Traetn.—A lady, writing for a «pecimen, 
; mys: “I have several persons promised already for my club, 
and, amoung them, some who were subscribers to "(of 
} course, we suppress the name) “but they are so disappointed 
in that book, that they want to take ‘ Peterson’ instead.” 
Lace CoL_cars, Fritts, Cuewisetrea, aND JAnora con- 
tinne to be worn, and have not changed shape. Colored 
rilk handkerchiefs are also still worn round the neck, for 
out-of-doors, especially for the morning. 





< No Ornre Magazine of equal merit is as low-priced as 
; “Peterson.” No other is as cheap to club-subscribers, No 
‘ other gives premiums really as goud, for sv little work. Get 
up a club, therefure, for 1885. 


— —⸗⸗ — — 


Rinnox Bows on the shoulders gain favor every day. 
Not very young ladies substitute passementeric épaulettes, 
’ which stout figures, whatever be their age, should adupt. 


“~ 





NOTICES OF NEW BOOKS. 

Siz Centuries of Work and Wages. The History of English 
Tabor. By James E. Thorold Rogera, M.P. 1 vol., 8vo. 
New York: G. P. Putnam's Sons.—Whether the conditivn 
of the day-laborer is better or worse thun it furmerly was 
is a question that has been hotly discussed by philan- 
thropists during the past generation. Ip this work we 
‘ have ap attempt, for the first time, honestly tu solve the 
‘ problem. Mr. Rogers, already well known for his Hirtory 
‘of Agriculture and Prices, has gathered together here, 
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ſfrom the books of the English colleges and other authentic 
sources, an overwhelming maas of evidence to show that 
{ the condition of the workingman has been steadily falling 
* for nearly four centuries—that is, that his wages, measured 
, by their purchasing-power, has been declining. 

{  Belf-Raised. By Mra. Emma D. E. N Southworth. 1 col., 
( 12mo. Philadelphia: T. B. Peterson & Brothers.— Mrs. South- 
‘ worth is one of thone writers who will always retain their 
{ popularity: for her novels, or rather romances, are not 


- essays, but stories, “first, last, and all the time,” as every- 


ean be made by stringing melon-seeds on strong silk-twist, thing of the kind should be, The action never censes, 
or “ patent-thread,” using a short strung needle, If a gilt ‘he interest never flags; she passes from mirth to pathoa, 
bead is put on, between each seed, it adds greatly to the | from despair to happiness; and this being what attracts 
effect. nine readers out of ten, she will always have readers. 


The Baby's Grandmother. By L. B. Wolford. 1 vol., 12mo. 
New York: Henry Holt æ Co.—One of the very best stories 
{ that has appexnred this year, or that is likely tu appear, It 
{ is quite neatly printed, tn clear legible type. 


— * 


“Cannot Do Viruour It."—A lady writes: “We hare 
taken vour magazine, in our family, for a number of years, 
pod like it better every year: we cannot do without it.” 


~— 
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OUR ARM-CHAIR. five drops to a teaspoonful. It is a most agreeable stimu- 
“For WHat >HALL Wk Supscrise?"—This is the quee- lant and carminative—kindly receivod by the stomach. It 
tion tbat every lady is asking horself at this time of the } is one of our most vertain vegetable diuretics, Mothers 
year. Tho answer is: “ For Peterson, of courses.” No other ) will find it convenient and prompt in any urinary difficul- 
mugazine, as ull the newspapers upite iu saying, combines ) ties of her children, in sick stomach, flatulent colic, etc. 
<0 Inuby merits, aud such varied ones, for sv small w price. } Give the medicine in sugared water, and give freely. The 
says the Lancaster (’a.) Examiner: “The best and cheapest ; warn or hot aitz-bath will sasist in obstinate cases, 
published.” Says the Auburn (LIL) Citizen: “How such @ 2 LL.—SARsaPaRILLa—S. enduz. There are many species of 
aguzine can be supplied for ouly two dollars a year, aud } sarsaperilla, foreign and native. Tho false (Aralia nudicuw 
much less tu clubs, jaa miracle: we can only explain the } lis) and the true grow abuudantly in this country; but 
fact by an enormous circulation.” Says the Dutch Flat { much the larger quantity is imported from Vera Cruz, the 
(Cal.) Times: “The very best writers are employed, and the 5 Bay of Honduras, etc. Whether any of the species possess 
fushions are complete to perfection.” Says the Wabpeton any medicinal value is @ movted question, though frum 
(Dakuta) Guzette: “This is the great two-iollar Phila- what has been claimed for this ageut—as to its eflicacy—in 
delphia magazine: stories, engravings, fushion-plates, all ) the past, both by the profession, quacks, and common peo- 
of uncommon excellence.” Says the Waynesville ((hio) ¢ ; ple, one would think that mankind shuuld cease to suffer 
News: “ Improves as year after year passes over its head, aud rarely die. It was glorified through Swaim’s Panacea, 
and always ifreprouchable in itg Uterature.” Says the by professional endorsoment, as woll as through old Dr. 
Logan (Kansas) Freeman: “Mrs. Lucy H. Hooper is the 3 Jacob Townsend's sarsaparilla-syrup, and a hust of others 
fashion-correspondent in Paris; and ‘ Peterson’ is the only { who have followed in their wake. And yet I, like the lute 
magazine that keeps a correspondent there: hence, the } Prof. Dungliesun, after many years’ observation aud experi- 
fuxhions are always the latest and moat stylish."’ Says the ence, think it—per se—a worthless therapoutical article. 
Clarksville (Tenp.) Chronicle: “The stories in the Sep 5 All medicinal value in the various combinations, in the 
tember number are unusually good, even for ‘ Peterson,’ ? market or drug-stores, results from the sujar, iodide of 
and range froin luve-sturics, like ‘Lurd Avalon,’ to comic potassium, and uther mineral salts, which possess real merit. 
vnes like ‘Juba at the Wake,' and tragic ones like ‘Creole ¢ Prof. D., at the almshouse clinica in '42-'45, declurod that 
Blossoms.’ The steel-engraving is perfectly idyllic.” Says ; he had fed pationts with a few ounces of loaf-sugar per 
the Newberry (S. C.) Herald: “ Evory lady wlw appreciates ; : diem, and to a similar class he had administered the syrup 
the beautiful should bave ‘Peterson’; we advise all who { of sarsaperilla fora long time, and he ever failod to seo any 
wre not in receipt of it to become eubscribers at once.” 2 difference in theeffect upon them. This syrup makes a good 
These notices come, as will be seen, from every section of 5 vehicle through which other medicines of a nauseous taste 
the country. They represent the past. But the future may be administered. If combined with yellow duck, 
will be far better. In 1885, “ Peterson” will surpass even elder, poke, pipsissowa, etc., it may possess decided altera- 
iteelf. Its motto is: “Always forward.” tive virtues in ecrofula and glandular affections, otherwise 
— not, me judico. 

I11.—st. Jonn's Wort—Hypericum perforatum. Sepals 
five. Potals five, oblique or uwnequal-sided, black dotted; 
stamens numerous; flowers yellow. S8tems one to two 
feet high, often several from tue same root, Conspicuous 
in vld fields, pastures, and rvadsides in June. This is a for- 
eigner, aud regarded as a worthicss and troublesome weed. 
Wheu the writer was a boy, farmers attributed certain scabs 

and cutaneous sures among cattle, especially horses with 
white noses and feet, to this articlé, and, in consequence of 
thia assumption, white-nosed or white-footed horses, and 
even cows, aold at lower prices. But while the herb con- 
. tinues as plentiful as ever, the peculiar complaiut seldum 

Horsrorn's Acip PHosruatr isa preparation of the phoe- > now manifests itself, proving for the thousandth time that 
phates of lime, magnesia, potash, and iron, in such form as to } conclusions are too hastily assumed. 
be readily assimilated by the system. Descriptive pamphlet In 1842, the St. Julin's Wort totally failed to appear in 
sent free. Rumford Chemical Works, Providence, R. L Chester county and in many parts of the State, But after a 
few years it became as abundant as ever, and so continucs. 
The lobelia plant pomscases such vagaries—some seasons 
being quite abundant, then diflicult to find. The St. John's 
Wort is introduced to advise mothers to pick enough of the 





Ox_p Frienps.—Of the many articles of dress prasented 
to the ladies this season for their consideration, we notice ; 
as the furemost our old friend, the “ Nonpareil Velvetcen,” 
which has proved such an addition to the many desirable 
fabrics for costumes during the past three scasuua, The 
new goods this autumn present a very large array of 
colors, many of them of very beautiful shudes; and we 
feel assured that our lady-readers need not look further 
in order to satisfy their most exacting taste. These gous, 

§ 
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as presented this season, show great improrement—although 
this seemed almost impussible—and are pow placed on the } 
market as unsurpassed by any velveteen in the world. 








MOTHERS’ DEPARTMENT. 


— yellow blossoms to fill loosely a pint jar or bottle, cover 
(Menicat Botany—Or THE GanpeN, Fiery, amp Foret.) § with sweet oil, place in the sun for a few days, and shoe has 


a nice red oil. This oil isthe most valuable local applica- 
tion In cases of bruises, to preront disvloratiun from a blow 
about the face, eyes, etc. Wet a piece of cantun-flanuel 
aud apply immediately, and renew every few hours. 


BY ABRAM LIVEZEY, A. M., M. D. 


— e⸗ 


No. VIII.—SrecarmMiInt—SarsaragiLLA—Sr. Joun's Wort. 


1.—SreaaMint—Mentha viridie. Distinguished from pep- 
permint by ite lighter green color and terminal long taper- 
ing spike of flowers to a point. 

This species of mint is that which is, or waa, employed PUZZLE DEPARTMENT. 
in the preparation of a seductive beverage, known aan the ) az Every thing —— to this department should be 
“minut julep” of old Virginia, in times pust—a combina- · a Marbichend, Maze. PeTeuson’s Mauazine, Lock 
tion the value of which is af least equivocal. This is a . 
valuable domestic remedy for the relief of nausea, atc. — 
Mothers should cover any-aize wide-muuthed bottle, filled . No, 259.—Hour-Giass, 


with eight ounces of the green herh, with one pint of dilute 1. A small craft. 2. The occan. 3. A unit, 4. A letter. 
alcobul ur Holland gin, It ig fit to use in one wook. Dose, * 56. A summer luxury. 6. Little animals. 7. Shelters. 
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The centrals, read downward, name a delightful means ; will be very pale from having been grown in the dark; 

of locomotion. } but this ts of nu consequence, as they will soon gain their 
Wiemingion, Mase. Waur-Poor-W1LL. ; natural colors when brought into the light. 

— As soon as the bulbs have made plenty of root, they may 

No. 260.— Worp-SquaRE. be put into the position or place where it is desired they 


shall flower; they will soon come into bloom in the warmth 
gain admittance of an ordinary aitting-room. The old-fashioned tall straight 
East Brady, Pa, Neranro glusses are very low in price, but not nearly so pretty as 

, . 


1. Vallant. 3. Abird. 3. Toavoid. 4 Toslope. 5. To ‘ 
4 
— the new designs. The triple glass is well adapted fur the 
No. 261.—CHARaDx. display of three good blooms, and may form the centre of 
@ pretty arrangement of ferns or handeome follace-;Jants 
op a emall circular table. The narcissus is suinetines 
gruwn in water; but it is too tall in the flower-stem to 
luok well. It does much better grown 1n good soil in 
a pot; in fact, we do not grow many hyacinths, even in 
glasses—not more than half a dozen or ro, just to place 
where wanted here and there. The greater number of our 
bulbs are grown in groupe, in pote and rustic stands We 
group three hyacioths or three parciesuses in a pot, the sane 
number of large tulips, or five of the dwarf kind. What- 
ever the receptacle in which they are grown, there must 
be ample drainage, and the soil must be good, light, and 
rich. In the country, suitable compost, as it is called, may 
often be obtained from wouds; In town, the best way is tu 
get a bushel, or half a bushel, according to the number of 
vulbs to be grown, from a pnurseryman or florist, stating, 
of cuurse, the description of plant for which the soil is 
required. After potting the bulba, they may be put in 
a dry cellar, attic, or out-building, or any place where they 
can stand in a deep bux, and be covered a foot deep with 
cocoanut fibre refuse, which can be bought cheap. All 
the bulbe must have a thorough svaking when planted, 
and will require no further attention for a month or 
longer. The cocoanut-fibre may be removed a little now 
and again, to ece what progress the bulbs are making, and, 
as they push up leaf and bud, they may be removed to the 
quarters in which they are to bloom. 
Crocuses do not do well in sitting-rooms. It is ensy to 
have them in flower In the open ground in March; and 
| they do not take kindly to forcing. If wanted in-lvors, 
a clump from the open garden, which bas progressed suffi- 
ciently towards maturity to have the flower-bude well 
diwplayed above the leaves, may be taken up, potted, and 
} placed in a window for the shurt time it will be in per- 
} fection, The beautiful scilla-siberica dves capitally in a 
pot, and a few of tliese exquisite Iitth: bulbs should always 
be putted up for the spring display in the sitting-room. 
To obtain the full effect from a collection of bulbs in 
; bluom, they sbould be intermixed with ferns aud other 
leafy subjects. 


My first isa plot of grassy green. 

My last is an ancient game, I ween. 

But, when my last on my first is played, 

It’s a source of delight to each youth and maid. 
Boston, Muss. FanTIN&. 


Aanmcors Nexi Month. 


Answers TO Purzies in Ocronzer NUMBER. 


E R 
EW 


No, 255, 
Charade: Share, Aid, 
No. 256. 
James Berry Bensel. 
No. 257. 


1. Dab, bad, 2 Deer, reod. 3. Rap, par. 4 Time, emit. 
5, Wort, trow, 





FLORICULTUBE. 


Tre Growine or Brins.—There is a widespread idea— 
we might almost call it a vulgar error—among amateur 
growers, that byacinths grown in water are uneless after = 
their flowering season is over. This is not the case, The O U R N E Ww C O O K B O 0 K . 
bulbs, if transplanted to the open garden, will bluomseasun { Mag~-Prery Receipt in this Cook-Buok has been tested by a 
after season. ; practical housekeeper. 

The old-fashioned plan of growing hyacinths in glasses 
is still in favor; we will, therefore, take it first in order. Pork and Beans.—One quart of navy-beans, one-half 
A good bulb should be svlid, hard, and heavy; it need ponnd of pickled pork, two teaspoonfuls of thickly-mixed 

; 





MEATS. 


not necessarily be large. We confess to a personal prefer- ( mustard, one large tableapoonful of molasses. Soak the 
ence for single flowers in hyacinths: but, nevertheless, } beans in tepid water all night. Next day, change the 
the double blooms are very beautiful. water, place them on the fire, and boil them a few minutes, 
Hyacintha, to be grown in glasses, should be placed in } not long enough to crack them, drain them, place them 
the glam ¢o fow as almost, but not quite, to tunch the in a bean-pot or deep earthenware-pan, nearly bury the 
water; if the bulb be small, and does not fit the neck of } pork in the middle of the beans, add the mustard, molasses, 
the glam, a piece of stout card-board may be cut to fit the | pepper and salt, with enough water tu cover the whole. If 
giana, and @ round hole cut fn the card-board for the bulb | they become too dry, adda teacupful of water when they 
to fitinto. Ae soon as the bulbs are in the glasses, they { are half done. Serve with Buston brown-bread. 
should be placed in a dark cupboard for five or six week«— Fried Chickens.—Wash your chickens, cut them {in pieces, 
that is, until the giaas is full of roots. By this time, the } season them with pepper and salt. Have ina pan some hot 
leaves and flower-buds will bave begun to grow. They ‘ butter and lard mixed; dust some flour over each piece, 
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and fry them slowly till of a bright-brown on both sides; 
take them up, put a little water in the pan, add some butter 
rolled in flour to thicken the gravy, aud mure pepper and 
salt if required, Young spring-chickens are only suitable 
for frying. 

Cold Houst-Beef, Made into a Mince.—Cut all the meat off 
the bone, and put op the bone to stew, with @ little water, ; 
pepper, salt, and celery or celery-seed. Chop up the cold } 
nieut very fine. Strain the gravy, thicken it with a very 
little four. Put the minced meat in just before you serve, 
and heat it thoroughly, but do not covk it, Muttun, veal, 
turkey, or chicken can be minced in tho same way. 

DESSEKTS. 

Pan- Dowdy.—Fill a pudding-pan with apples— pared, 
quartered, and cored, Cover the top with a crust rolled 
out of light bread dough, make w hule in the lid, and set 
the pan iv a brick oven. After it has cookod, lift the crust 
and add mulasses or brown sugar, a little powdered cinna- 
mon and nutmeg to taste, also one tablespoonful of butter. 
Stir it well, cut the crust into square bits, mix all together, 
cover it with a large plate, return it tu the oven for three 
or four hours. Serve hot. A pun-~<lowdy may be baked 
in a stoveoven, in which case the apples had better be 
stewed, and the crust baked sepurately, then mix all 
together and bake two hours. 

Baked Indian Pudding.— Mix three gills of Indian meal, 
one gill of wheat-flour, one gill of nivlusses, one teaspoon- 
ful of salt, half-teaspuonful of powdered ginger, one tea- } 
spoonful of powdered cinnamon, and the grated peel of 
one lemon. Pour over all one quart of builing milk, stir 
well, and, when a littlo cooled, add six eggs beaten sepa- 
rately, and one pound of stoned raisins, dredged with flour 
—or dried peaches or apples, well washed and dried in the } 
sun, may be substituted. Scald u lug, flour it, and buil the 3 
pudding in it, leaving pleaty of space for it to swell, Buil 
tive hours, and serve with wine-sauce. | 

Plum-Pudding.—One pound of breadcrumb brown or 
white, one pound of currants cleaned and washed, one 
pound of raisins stoned, one pound of sultanas, one-half 
pound of candied peel, one pound of mvuist sugar, one pound 
vt beef-suet, a little nutmeg, one onuce of ground ginger, : 
the juice of one leinon aud the grated rind, one-half pound 3 
of flour, four eggs, with milk sufficient to mix, une tea- > 
spoonful of carbonate of soda and half of tartaric acid, | 
mixed first in the crumb and flour; boil for six or eight 
hours; add one glass of rum and ove of brandy, 

Another Plum-Pudding.—One pound of bread grated, one > 
pound of apples finely chopped, one and one-half pounds of > 
sugar, two aud one-half pounds uf currants, two pounds of ; 
raisins, one-half pound of candied peel, one-quarter pound 
of almonds chopped fine, one small nutmeg grated, one-half 
pound of suet, one-quarter pound of flour, seven eggs, 
whites and yolks beaten to a froth, half-pint of brandy. 
The above ingredients will make about six puddings; 
boil about four hours, 

Coffee Cream.—Dissolve two ounces of isinglass in just 
enough water to cover it; put to hulf a pint of cream, one { 
teaspoonful and a half of very strong clear coffee, with { 
powdered sugar; let i¢ just boil, leave it standing till 
uearly cold, then pour it inte a meld, and, when quite set, 
turn it out. 

(serman Pujfs.—One tablespoonful of fine flour, teacup of 
milk, two eggs; beat up the whites and yolks separately ; 
theu mix all together. Bake in small cups. 

CAK KS, 

Oatmeal Cakes.—Put a pound of oatmeal into a bowl, take 
vuc pint of builing water, with one-half ounce of salt 
butter or lard melted in it to make the cakes crisp; pour 
this boiling over the meul, stirring it as quickly as possible 
into a dough; turn it out upon a baking-board, roli it out 5 
until it is as thin ag it can be to hold together; stamp it 
into smull round cakes; place them ina griddle to make 
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them crisp, aud afterwards before the fira They must be 
tuusted, first on one side and then the other, to dry them. 

Boston Brown Bread.—Oue pint of tepid water, two gills 
of whieat-fluur, one pint of rye-meal, one pint of Indian 
meal, half a pint of molasses, one aud a half gills snurt 
yeust, ope teaspounful salt, one small teaspoonful carbon- 
ate of soda; mix well, pour it into a tall straight-sided 
mold with a tight cover. Let it rise three or four hours, 
Steam or boil it for four or five hours. Remove tho cover, 
and set it iv a moderate oven tw dry. for balf an hour. 
Serve hot in slices. 

Corn-Cakes.—Take one pint of corn-meal, one quart of 
sour milk, four eggs well beaten, two tablespoonfuls of 
sugar, and soda enuugh to sweeten the milk. Mix all well 
together, and bake in pans. To have any corn-cake, with 
eggs, light, the eggs must be well beaten. When saleratus 
is used, it is always desirable tu dissolve it thoroughly 
before adding it to any preparation of corn-meal. 

Froating for Cakes, Etc.—White of an egg, six heaped 
tablespooufuls of powdered sugar, one teaspoonful of leinon- 


juice; beat one spoonful of sugur with white three min- 


utes; then another, and so on; lastly, add lemon-juice, and 
beat until the froth is very stiff, und cau be cut with a 
knife. 

Soft Ginger-Cake.—One pint of molasses, three eggs, four 
cupfuls of flour, one cupful of sour cream, one cupful of 
butter and lard mixed, one teaspoonful of saleratus dis- 
sulved iu the cream, spices accurding to the taste, 





EDITOR’S TABLE. 


EDITORIAL CHIT-CHAT. Wintrer-Bovacets may be provided at very small 
“Prreraon” ror 1885. Stitt Gurater INpUcEMENTS ) trouble by a little care and furethought. Grumse will 
THAN Ever |—We call attention to the Proepectus for 1885, } form the staple of them. The moment for gathorfug 
on the last page of the cover. We cluim there that “Peter- ) them is when they are in full bloom and just a little 
pon” is both better and cheaper than any maguzine of ite { over-blown, but befuro the seeds have ripened and dropped. 
kind. That the public at large admits the justice of this} The well-known quaking-grass is beautiful, and grows 
claim is proved by the fact that * Peterson” has now, and ? lung-talked and rich in seme fields, cxpecially on a 
has had for years, the largest circulution of any lady's-book * chalky svil. The panicles of wild vats are very graceful, 
in the United States, or even in the world. For 1885, no } and there is a fine grass, with light-purplish bloom, which 
expense will be spared to make “Peterson” even better » is very common, The lighter-colured grames, with just o 
still. Its motto is: “Always Forward.” tinge of pink and a great deal of flowery pollen on them, 
In fact, as compared with “Petorson,” all other lady's $ wake a pretty variety, and none of theso are difficult 
books play but @ secondary part. “ Peterson's" stevl- { to obtain. All sbould be gathered with long stalks, tied 
eugravings are the finest; and a steel-engraving is the ‘ together in moderate bunches, and hung up to dry, and 
finest of all engravings “ Peterson's" storics are the } then kept in paper bags. The old everlasting» will grow 
best published; no lady'sbook has such contributors. ) almost anywhere, and are by nature white; those we see 
In its fushion<lepartment, “Peterson” is pre-eminent: } ycllow, orange, and green are dyed, and imported from 
its styles the newest and most elegant; ite superb colored 5) ubroad. A few of them are very pretty, but they shonid 
plates, printed from steel, the only ones given in the } never be dyed. The new everlastincs are Jurge and sume- 
United States. No other gives such illustrated stories and ‘ thing like small astera with a yellow centre, and they are 
other articles, Where but one magazino is taken, “ Peter- } in a great many natural shades of pink, yellow, and white, 
son’ should be that magazine; and every family that pre- } and are more grown every year. They have short stalks, 
tends to culture and refinement should take at least one } and must be tied on toa stout wire or slight stick if they are 
magazine. In a word, “ Peterson" combines more, and ala } tu make any figure in a winter-bouquet. Vasex arranged 
leas price, than any other, And what it promises it always $ with these, mixed with dry grasece, and occasionally freeh- 
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fulfills. encd by some sprigs of box and yew, etc., ctc., are very 
We continue to offer four kinds of clubs. For one kind, } handsome. 
the premium ie the unrivaled illustrated volume, “ The — 


Pearl of Price," or the large engraving, “The Lion in Tur PamPuier-Nove1s, now so popular, are thought 
lave,” whichever {is preferred. For another kind, the } cheup at twenty cents each. Yet every number of * Peter- 
premium i# a copy of “Teterson" fur 1885. For still { sen" contains as much reading—and many contain more— 
another kind, there are two premiums: “The Pearl of } at a lower price; and gives, besides, steel-plates, colored 
Price,” or “ The Lion in Love,” and a copy of “ Peterson." ( fushion-plates, and any quantity of custly ecmlellishiments. 
For our very largest clubs, the magnzine and both “The ) There is really no way in which a lady can spend her 
Pearl of Price” and “The Lion in Love” are given—three { money, and get so much in return, as in subscribing for 
premiums in all! No other maguzine offers such induce- } “ Poterson.” It is pre-eminently the lady's-magazine. 
ments. Only our immense circulation enables use to do it. ! — 

Now is the time to get up clubs. Every lady will subscribe Ir Your Locat Newe-Acent cannot, or sill not, eupply 
for “ Peterson,” if its merits and cheapness are fairly put ? back nuimbects, write to us, enclosing eighteen cents fur each 
befure her. Be first im the field. A specimen will be sent, ; number ordered, and wo will forward, poet-paid, by next 
gratis, if written for. Do not lose a moment, | mail. Frequently, local news-dealers, rather than take the 

— ‘ trouble to order two or three numbers, say that the edition 

Tur Jaxcaryr Newarr will be ready by the 20th of | iscxhausted. This is not true. Write to us, and you will 
Norember, or thereabouts, a little earlier than ordinary. It | discovor the contrary. 
will be, beyond question, the moat superb number wo hare 
ever iseucd. Thuse who remit earliest will get the earlicet 
impressions of its incomparable steel-engravings, cte., etc. 
Hurry up your club, therefore! If your club isn't ready, 
send for a specimen, in order to get up a club, 


Give Your Davonrens a thoroughly practical edneation, 
no matter how rich yon are. Teach them to covk and pre- 
pare the food of the household. Teach them to wash, to 
iron, to darn stockings, to sew on buttons, to make their 
own dresses. Teach them to make bread, and that a good 
kitchen lessens the doctor's accuunt. 


How “ Pereasox” Goss !|—A lady, sending us one of our : 
largest clubs for 1885, writes: “I received the apecimen on — 
Welnesday, and was only out Thursday and Friday after- Wr Ar Orren Asxep «here good guide-books for 
noons, ani had no trouble in getting this club, and they ) embroidory, describing the stitchca, ctc., etc., can be had. 
are all new subecribers.” Wo reply that such books aro advertised, in our adrvertising- 
columna, nearly every month: as indced is nearly every- 
thing olsc interesting or useful to ladies, or to the family, 
etc., etc. 


Ir Every Sunacrtpern for 1884, for “ Peterson,” would 
get us one more cach, we should add more than one hun- 
dred thousand to our list for 1886. Can't it be done? 


Nornixc Lixz “Pererson.”—A lady, sending her anb- 
scription for 1885, says: “I thought, last year, I would try 
a different one, but nothing can fill the place of ‘ Pctemen ' 
Without it, I feel as if I had left the sivilised world.” 


It In As Mucn a Woman's Parr to be charming as it is 
a man‘s to be brave. It is really not vanity in her to try 
to please. It is part of her mission, 
(560) 
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“Tne Psaat or Paice,” A Companion To “ The GoLpen , Ove Apvertisemexts Ane Tur Brsr Proor of tlie 
Girt.”—The iiluetrated volume of poetry, “The Golden / ; } popularity of “ Peterson"; for, if we had not, as we claim, 
Gift,” which we issued this year, as @ premium for getling up ) » & larger circulatiun than all the other lady’s-books cum- 
clubs, has proved so popular that we have determined to | bined, the magazine would not be such a favorite with 
publish a companion to it, fur 1835, to be called “‘ The Pearl ' advertisers, With the subscribers these advertisements, we 
of Price." The latter one is of the same size as the ? find, are quite popular. “They tell us,” writes a lady, 
“Gift,” printed on a similar page, illustrated with the ) “where to buy everything we require: nor are we often 
game number of engravings, and alev bound in the same dlaappointed; but of course that is a risk we bave to take.” 
elegant manner, The only difference is that while the } We print the advertisements on extra pages, so as not to 
writers in the “Gift” were all English poets, those in the ; interfere with the usual reading-matter. 

“Pearl” are all American ones. The engravings, also, ; — 

A Gem Cannot Be Porianxo,“ says a Chinese proverb, 
, “without friction, sor a man withowl trivis.”” What a world 
¢ 


are entirely diferent. Every lady who has the “Gift” 
vught to have this companiun-volume, besides thousauds 


ef others: in fact, it ought w be in every house. i of wisdum there is in this, It is the whole «tury of life, 
We also have a fine large-size steel-plate for a premium, ‘ told in # few words. 
go that persons getting up clubs can have it, if they prefer > — 


it to the “ Pearl.” The size is twenty-one by twenty-seven Over Titte-Pags, this year, is especially suggestive. The 
inches. The picture is entitled “The Lion in Love," and ; ; Upper and lower pictures, each in their wuy, are charming, 
is a capital affair. It would frame charmingly for the - tu say nothing of the three cunning little ChristmasbLelics 
parlor. in the centre. 

We will also give, for some of the clubs, an extra copy | — 
of the magazine fur 1885; and, for large clubs, an extra} Sxp For A Specimex to get upaclub with. “Peterson” 
cupy, a8 well ag the “ Pearl” and “ The Lion in Lovo.“ Now challenges comparison with others. It dues not wish to 
ts (he lime to get up your clubs for 1835. Send fer a speci- ‘ deceive anyoue. Judge fur yourvelves! 
men Ww canvass with, 

“Won't Be Curatep."—A lady writes to us: “One of 
my club for 1883 left me, and took another magazine, that 
promised all sorta of inspossible things. She has now come NOTICES OF NEW BOOKS. 
buck, as you seo, and is one of my club fur 1855. She Life And Letters of Bayard Tuylor. Ediled by Murie 
says: ‘I won't any longer be cheated: “ Peterson” is the ) Hansen Taylor and Horace E. Scudder. 2 vols., 860, Bostem: 
only magazine that really fulfills is promises; and there- ? Houghton, Miflin & Co.—Few bivgraphies as interesting 
fore I come back tu it."" We have plenty of such letters. ; as this have ever appeared, for it is the record, not only 

—_ of a distinguished American, but of a brave life nobly 

Some Eionty Tuovsarp Dottars were spent this year, $ lived. The pluck aud perseverance with which Bayard 
by “ Peterson,’ op embellishments, etc., etc., etc., to sry ? Taylor fought bis way up, under disadvantageous circum- 
nothing of what it paid for literary nutter. “ No wonder,” ; stances, to fame and high position, shonid be a lesson to 
gave an editor, to whom thie was told, “ that ‘Peterson’ has { young nen, showing that it is not necesury, even in these 
more subscribers than all the other lady's-books combined.” ; times, as 80 many cynice say, to be unscrupulous in order 

— to be successful. To begin a career by walking through 

Tue Prart or Price, we say in answer to numerous $ Europe on fovt, and end it as U. 8. Minister at Berlin, and 
inquirica, will be sent to persons, nol subscribers fur “ Peter- ¢ never, in all that time, to do a questionable or dishonorable 
gon,” fur one dullar; or it and its companion, the “Golden § act, is something of which to be proud. The stery of the 
Gift,” for a dollar and a half. There is no other Christmas poet’s domestic life is not leas interesting than that of his 
gift, this year, sv beantiful yet so cheap. > literary and political career. 

The Countess of Albany. By Vernon Lee. 1 vol., 12mo. 
Boston : Roberta Brothers.—This is one of the series of vol- 
umes on “Famous Women,” now being published by an 
enterprising Boston firm. The Countess of Albany was 
the widow of the “young Pretender,” as he was called, 
the hero of the romantic rising in 1745, in favor of the 
Stuarts. The history of her life ia told, in this little book, 
“Peterson.” No other is as cheap to club-eubecribers, No) with tact and taste. The Countess was also celebrated for 
other gives premiums really as good, for so little work. ; her intimacy with Alfieri, the Italian poet, su that her 
Get up a club, therefore, for 1885. biography furnishes more than one point of interest. 

— Suwanee Riwer Tales, By Sherwood Bonner. With I Huse 

Our Caristmas-Girt to our subscribers, this year, is a { trations by F. T. Merrill. 1 col, 12mo. Boston: Roberts 
beautiful culored pattern-sheet, with four designs for / é Brothers —A reprint of several unusually good stories, 
D'Oyleys. Where is the other magazine that gives such { written for young people, and particularly acceptable at 
costly, elegant, and useful affuirs? this season, when people are thinking of Christmas-zifts. 

— It is ead to think that an author so gifted died so prema- 

No More Accertasie Girt can be made, at Christmas $ turely. 
or New Year's, to a wife, daughter, sister, or sweetheart, / $ Marjorie Huntingdon. By Harriet Pennawell Belt. 1 vol, 
than a paid-up subscription to “ Peterson” for 1885. 12mo. Philadelphia: J. B. Lippincott & Co.—A very pleas 

— ant novel of every-day life, ending happily, as all nice 

AMIABLE MANNERS, CHEERFUL Beunarion, these are $ novela should. There isa flavor of reality abont the story, 
worth a fortune, for they make everyone like you. Rocgh ({ an absence of all strained melo-dramatic offoct, that par- 
abrupt manners bring enemies by the score. ticulariy commends it to our taste. 

— Tip Cat. By the author of “ Miss Tooeey's Mission” and 

Savs Moxey Br Susscaisine to “Peterson.” In fash- § “ Laddie.” 1 vol, 16mo0. Boston: Roberts Brothers.—We 
fons, receipts for cookery, patterns for embroidery, etc., ? recommend this charming story for juveniles as especially 
you will economize more than ten times its cost. suitable fur a Christmas or New-Year's gift. 





Praxa’s Cnuaistwas-Carpes are even more beautiful than 
usual this year. But their masterpiece is a flower-pictare, 
after the celebrated Belgian artist, Jeau Robie, priuted on 
satin, and suitable either for an easel, pauel, ur framing. 


No Otuxre Maoaszine of equa! merit is as low-priced as ’ 
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OUR ARM-CHAIR. It ts known as “La Pompadour.” For young ladies, she has 
Scoacaisg To “ Peterson” por 1885.—When our friends ; invented what is known as the “ English” bang, which is 
are suliciting subscribers for clubs, it would be as well to having a great rage in New York City. Thus all ladies can 
sliow them what the newspapers may of “Peterson.” For , easily be suited by addressing her, and know that they are 
that roason, we quote here a few out of hundreds of | in the latest style. 

notices, Says the Assumption (Ill.) Enterprise: “‘ Peter- 
son’ has long been without a rival.” Says the Council Tus Ixuunse Porvutartity of Arcadia woven broché, for 
Biuffe (lows) Herald: “The steel-plates are the beet we { ladies’ sacques and basques, iu warranted by the excellence 
lave ever secon.” Kays the Belfast (Me.) Journal: “* Leads ) of this goods fur these purposes. Unlike the ordinary vel- 
all the home-monthlies.” The Kansas Herald says: “ More / veteon broché, they are not stamped, but woven, the figures 
and better literary matter than any other at the price.” ) always retaining their shape and style, and wearing even 
The Home (Pa.) Juurnal mys; “The most enterprising ; longer than many higher-priced goods of similar charucter. 
monthly we have ever seen.” Says the Washington (Obiv) ; ‘The necessity for an article of sufficient warmth for com- 
Kepublican: “ With evory number it presents new beau- fort, and sufficient finences of texture to make a stylish 
ties: it is, in fact, the lady's-magazine and fashion-book.” / garment, that will take the piace of furs on thoee occa- 
Bays the Westporter (Conn.) Gazette: “It is admitted, by sions when furs are found to be too heavy, is very entice 
/ 

} 





all the ladies, to be the queen of fashion-books."" The Lex- | factorily supplied by this Arcadia woven broché, and in 
iuzton (Minn.) Bulletin says: “With each number is , recommending it to our readers we believe they will find it 
euciveed just such a drees or other paper pattern as a lady ( thoroughly satisfactory in every way. 

peels: and this, remember, free of additional expense.“ — 

As the Lapeer (Mich.) Democrat says: “It is ſoolish Tue Propvcrs or Tax Hovse of James Pyle and Sona, 
fur other publishers to attempt to compete with it.” Says ) of New York, need no special mention among housekoepers, 
the Columbia (Ky.) Spectator: “Stories of surpassing } who are wel) aware of their sterling merite. Among the 
interest.” The lotedam (N. Y.) Courier says: “The most ; reset, Pearline stands pre-eminent as a most valuable honse- 
attractive, for ladies, published.” Finally, the Lancaster } hold acquisition, and although its power asa dirt-eradicator 
(Va) Era, with hundreds of otbers, calls it “the cheaprat is no great, yet it is perfectly harmicss to the skin and is a 
and best,’ which is what, after all, we claim for it: that is, luxury in the bath, while the most delicate are not injurod 
that it gives nore fur the moncy, and of a better quality, by its ase. The sale of Pearline within the past five years 
than any other. Moreover, it always keeps its promises. “If } bas reached enormous proportions, and it has become a 
you wish to be snre of getting your magnzinw,” says the { positive necessity in every house where it has unce been 
Bellevue (Ohio) Gazette, “ subscribe fur ‘ Peterson.’” used. 

Tux Beatty Organ anno Piano Co.—A Woxpverrot $ ONE or THE Great Neceasitirs of « country-home is a 
Business REJUVENATED AND EstaBLisned.—The name of ; 600d piano, and, while there are many houses that mann- 
Duniel F. Beatty, of Washington, N. J., te tolerably well facture excellent instruments, there are but few that do so 
kvown to the majority of the people of the United States, | fur a moderate price. Messrs. C. C. Briggs & Co., of Boston, 
iu connection with the manufacture and sale of musical ! Mass., however, are among tho few that do, and if any of 
iustrumenta. By liberal and widespread advertising, and ) Our readers are in want of a good piano, at moderate cost, 
by dealing directly with the purchaser, he built up a most / they will do well to correspond with this firm. 
extensive business in orgnane and pianos. It was his ambi: — 
tion tw erect and own the largest orgapn-factory in the Horsrorno’s Acip Posen atTe—OvVERworkEgp Nkrvos 
world, and he succeeded in so doing. But the hindrance } Systems.—Dr. Edward L. Duer, Philadelphia, says: “TI 
and losses incident tu a disastrous fire in 1881, and other } consider it valuable in overworked nervous systems.” 
things, led to a@ serious entanglement in his affairs, 
Although he made and soll over soventeon thousand 
organs last year, his embarrasaments bocame eo serious 
that he finally eold Lis business to a corporation compvusod CHRISBTMAS DBCORATIONS, 


ef his creditors, It is understood that this company bas} Tax Sryie or Decoration to be followed depends on a 
undertaken to make goo, as far as possible, the obligations » goud many different circumstances. The sizo and nature 
ot Mr. Beatty, giving preferences to the purchasers of | of the room or hall, the locality, whether town or country, 
organs and pianos whose goods are still undelivered, and to ) and the time which can be expended on tho work, have all 
whom it is shipping daily their instruments, The directors ; to be taken Into account. 
and stockhoklers are ainong the twst known and most When holly and mistletoe are scarce, very pretty and 
responsible businees-men in the country. All new orders, ; effective varieties are made by introducing bulrushos, 
we are assured, are filled on reccipt with instraments of the | teazlo-hoads, pampas-gras, or any of the tall brown grasses 
best quality; while arrearages are being manufactured and { to be found growing near water in the country. These 
shipped at a rate of no lees than one hundred a week. 5 should be gathered in the autumn, and well dried. If the 
On such a basis, sapplying a superior article at a moderate bulrush-heads are too ripe and shed their soeds, they 
price, free of agents’ cominissions, the new concern ought ; should be dipped in gum-water. Mountain-ash berries 
to achieve @ great succoss. and hipeand-haws shouid be gathered in the autumn, too, 
— and preserved for Christmas use by soaking in strong 
Mra. C. THompaon, of 32 East Fourteenth Street, New ? brine. LTichens are very usefal as a background for red 
York, the patentee of the celebrated “Thompson Wave," $ lettering, or to form the letters themsclves on a colored 
ecems to take the lead over all other dealers in hair-goods, ) background edged with leaves. Tho gray lichen can 
in her ability to lead the fashion in this particular line. } frequently be torn off in large pieces from the trunks 
Instead of offering inducements to ladies to disfigure thom- } of trees, and this varicty is the moet useful for lettering; 
selves with various dyes injuring both tleir lovks and thoir { but twigs and branches covered with moss and lichen 
hair, she has procured ali varieties of rery fine gray hair, ) should be preserved just as they grow, as very quaint and 
and can match the natural hair of any lady. The elegance } effective decorations can be made by grouping these in 
of her goods has made the wearing of gray hair quite fash- , massce, with trails of ivy hanging from them. 
fonable. She has also introduced this season a new style, If artificial frost is wished for, ernshed giass—sold under 
whioh is very becoming to thoes who have low fureheads. ‘ the name of “ frost “—answers the best, or it can be made 
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at home by crushing white glas—old white bottles or 
pieces of broken winduw-pance— with a garden-ruller. It is 
more effective than epeom-salte—the cvarse kind of which, 
however, is often used when glass cannot be procured. 
In either case, it is sprinkled over the surface of the 
leaves or cotton-wool sunuw, which have previously been 
coated with strong colurless gum, 

In small rooms, it ls not advisable to use artificial frost 
or snow of any kind, as it will not bear close scrutiny, 
and distance {fs neccesary to give it a proper effect. A 
judicious use of gray lichen amongst glossy green leaves 
gives a very wintry appearance, and will not only bear 
close inspection, but dues not louk tawdry in the glaring 
light of day, which cannot be said for anything artificial. 

Japanese fana, as well as those of ordinary shape made 
of paper, are very useful for brightening up sombre roons, 
They are very cheap, and are made in all varictics of 
brilliant colors, They look particularly well over pictures, 
not only as a temporary, but as a permanent decoration, 
as they break the monotonous straight lines of a number 
of picture-frainca, and add a touch of color to the walls, 
where it is often very much wanted. 

Be careful to avoid an air of heaviness in small rooms. 
It is better to use too little material than to let it appear 
overdune. Trails of ivy look light and graceful hanging 


called, the magic-tree. In this case, the giving takes place 
in the evening, inetead of at breakfast. Christmas Eve is a 
nice time for it, or it may be lit up on Christmas Kve and 
admired, and the presents distribuied the next day. If tho 
occusivn of the lighting-up is a juvenile party, tho presenis 
should certainly be given then and there; it is meanly tan- 


5 talizing to @ child to witness the wonderful tree, and gu 


away with nothing off it. 

But a new way is to havea bran pie. This possesses the 
charm of nystery, while it loses the prettiness of the fuiry- 
tree. A bran pie is simply a tub or box filled with bran, 
and covered round with colored glaze, or any decoration 
that may suggest itself at the moment. Into it the presetts 
are put, each wrapped separately, and scuttered all about 
underneath the bran, When the party ie assembled—on 
Christuias Eve, aay—lots must be drawn for firnt dive: drav - 
ing lots is always great fun to children, Then, in order, 
they plunge a hand into the bran, and must take out the 
first purcel touched, and only one at a time. The parcels 
should have been previously addressed, so that, as a child 
brings one up, he hands it to the owner of the name writ- 
ten on. ‘This gives an extra zest in diving. You may pick 
up those addressed to yourself. It is best, in a bran jie, 
that the presents should be as small ae possible, and that ail 
the very little ones should lave several for their share. 


rt the sides of a picture or mirror, springing froma light ¢ This prolongs the excitement greatly. 


bunch at the top. If the eprays are refractury, they should 
be wired. Laurel has a disagreeable smell, and should be 
used sparingly in small rooms, 


The ship is an old-fashioned way of conveying the gifts, 
and cau be contrived in this way: Get half a duzen of the 
nursery or kitchen chairs—not tw scratch the better ones— 
and place them in a corner of the room, backe outsile, so 


A light trellis-work of leaves looks very well, to cover 
a blank space or hide an ugly door. It is made by sewing ; as to louk like the prow of a ship; cover them round with 
eingle leaves on tape, or wiring them on thin lsths of } brown paper, vp which mark with charcoal the lines of 
woud, with a cluster of leaves or Lerries where the bands } the woud, purtholes, etc.; fix a pole up inside, and another 
croes each other. horizontal at the bows; then attach a line hung with flags 
fruin one to another. This will lovk like a roughly-made 
ship. The fun of the ship-mode is that the presents are all 
in the hold of the veassel—4. ¢., on the flour Lehind the 
chairs—which is supposed to be aulling into the room. The 
iden ie that of “our ship coming in,” as we all way. If 
some old muslin and blue calico is rumpled ruund the 
prow, the effect of ripple is produced. Que of the boys of 
the party must be dreased as a sailor, and stand on the seute 
of the chaira, descending intw the hold each time a namie 18 
called from the party in the room, as they draw names from 


a bag, and fetching up the particnlar puckage wanted. 





PUZZLE DEPARTMENT. 


ae Everything relating to thie departsnent should be 
addressed “Puzzle Editor,’ Perensuon’s Magazing, Lock 
Box 40), Marblehead, Muss. 


Amewars TO Puseies 1x Novaemeen NUMBER. 


e 
P 





Ww 
BR 
A OUR NEW COOK-BOOK. 

Ma Every Receipt im this OCook-Book has been tested by a 
practical housekeeper. 

8 MEATS. 

Venison Steaks.—Cuat your venison in slices, pound it, and, 
having heated your gridiron, greaee the bars, and place the 
ment on ft. Broil the venison very quickly over clear coals, 
and, as soom as it ie done, put it on a dish, season with 
popper and salt aud plenty of butter. Send it to the table 
inunediately. Serve it with currant-jelly. The plates should 
be warn, | 

Rublit a-ta-Prancaise.—Cat the rabbit in pieces, and season 
it highly with salt and pepper and a very little viace. 
Just cover it with water. When the meat is quite tender, 
mix some flour with a larve piece of butter: when the 
gravy 4 quite thick, add half a pint of port wine. Send 
it to the table very hot. 

Turkey Hashed.—Mix some flour with a piece of butter, 

,; ¢ stir it into sume cream and a little veal-gravy till it boils 
CHRISTMAS-GIFTS. up. Cut the turkey in pieces—nut too small—put it into 

How To Grve Taex.—Everyone knows the old-fashioned 5 the sauce, with grated lemon-pcel, white pepper, and mace 
way—in a stocking, a la Santa Claus. Another way, equally —pounded ; a little mushroom-powder or catsup. Simmer 
swell known, is the (Christmas-tree, or, as it is sometinies ) it up. Oysters may be added. 
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Cullels from Cold Roast Pork.—Cut the lean part of the Another Phem-Pudding.—One-half pound each of suet and 


could pork in slices, season them with cayenne-pepper, a ; currants, three-fourths of a pound of raisins, four spoon- 
little mlt, and some finely-powdered sage. Bro'] them fula of breadcrumb, three spounfuls of flour, five onnces 


over a clear fire, and take care that they do not become } of sugar, three eggs, three ounces of citron, half a notmeg, 


scorched. Serve with tumato-sauce, one spoonfal of brandy, and a little milk. 
VEOQETABLES. CAKES. 


Pease- Pudding, to eat with Boiled Pork.—Tie a pint of Home-Mada Bride-Cake.—One pound of fine flonr, one 
split peas in a cloth, leaving room tw swell, but nut more; } pound of butter, one pound each of currants and chupped 
put them in a stewpan of cold water, where let them boil | sultunas, one pound of fluely-swifted sugar, eight ounces of 
an hour until tender, but not at all watery; then turp citron, one ounce of swect and une ounce of bitter almonds 
them out of the cloth, rub them through a hair-sieve iuto ? well pounded, a wineglassful of brandy, a teaspoonful of 
a basin, after which add one-quarter of a pound of butter. | rose-water, and ten large eggs. Beat the butter to a cream, 


Sexson with a litthe while pepper and salt, and mix all then add the sugar, and mix well; next the raisins and. 


well together with the yolks of three and one whole egg. } currants, the chupped citron and almonds. Pour in the 
Lightly flour a pudding-cloth, which lay in « small round- » brandy, and stir the mixture for two or thres minutes, 
bottomed basin; pour in the mixture, tie up the cloth, and Have whites and yolks of the eggs beaten separately, not 
put the pudding to boil for an hour in a saucepan of | less than a quarter of an hour each; add the yolks to the 
boiling water, When done, turn it from the cloth upon } cake, and, when well worked in, stir in the flour and 
a dish, and serve with any joint of boiled pork. whites, adding the rose-water last. Beat the whule for 
Driel-Apple Sauce.—Wash some dried apples, and pour } ten minutes, place in a tin Jined with buttered paper, and 
ever them enough hot water to cover them, Let them }) bake in a muderate oven. It will take from three tu three 
stand all night. In the morning, put the apples and the { and a half hours, , 
water they were soaked in intu a kettle, and, if there is Gingerbread.—One and a half cups of molasses, one cup 
not enough water to cook them, add some more. When } of beof-dripping, two cups of sour milk, balf a cup of 
quite soft, mash them, They are greatly improved by { brown sugar, two teaspoonfule of carbonate-of-soda, one 
stewing some slices of lemon-peel with them. They may } teaspoonful of salt. Powdered ginger and cinnamvun to 
be seasuned with cinnamen or nutmeg. Sweeten to the {71 Alout five cups of flour. Heat the molases and 
tuste. C ipplig; mix the spice, sugar, and half the fuur. Pour 
Dried-Peach Sauce may be prepared in the same manner { upon them the hot muvlasses, 
as dried apples. French Cuke.—Five cups of flour, throe of sugar, half a 
Mashed Potatoes.—Boil some potatves, and pass them ? cup of butter, one cup of milk or cream, three eggs, und 
through a sieve, Put them Into a saucepan, with a good 5 a teaxpoonful of suda, dissolved. Beat the butter and 
luup of butter, and salt to taste; adda little milk, and } sugar, whisk the eggs, and add to it; then add the flour, 
work them well with a spoou on a sluw fire four sume ovina, and milk. Boat the whole very hard ten minutes, 
minutes, adding small quantities of milk as they get dry. ) Grease your pans, and bake iu a moderate oven. 
DESSERTS. | Pound -Cake with Frwit.—One anda half pounds each of 


Plum-Pwddiag.—It will be perceived there is very little butter, sugar, and raisins, one and @ quarter pounds of 
: ; fluur, fifteen egyr, a small plate of sliced citron, and a 
flour and a great quantity of breadcrumb; this is the 
heaping teaspoonful of mace. Wash the butter, work out 
grent secret of a really light enjoyable pudding; also the th : 4 th ith it, Rub th isi 
number of houra boiling: as in general plum-puddings are ee ene ee ° — 


ma little flour, and put them in last. 
nearly all four, with but little bread, and only half boiled * : 
—consequently, & most indigestible mass. Judgment is TAO AMES DEE Beneteny RATWM: Thee: CROW Os 


always required in tying up @ pudding, to leave it enough 3 * guod substitute for egg, in both puddings and pancakes. 
Two tablespoonfuls may be taken asthe equivalent of an 
ruom to swell—yet not too much, or it will break; also 
egg. Take it from a clean spot, and the sevner it is used 
to prepare the cloth, so as to exclude the water, tu buil POPE ‘ia Mathes Kh de te tos beanie 1 
briskly, and to keep all the pudding under and well reainielem Pr cmueiae si — 


supplicd with water. One pound of raisins, stoned, one just as eggs would be. 
pound of currants, well washed, one pound of beef-auet, 
finely slired, three pounds of breadcrumb, one pound of 
suft sugar, the darkest to be had, one ounce of candied 
orange, cue ounce of candied citron, eight eggs, half of a 
butmeg, grated, a dessertspoonfal of ground ginger, three 
tablespoonfuls of flour, one pint of milk, and a wineglassful 
of brandy. Mix the ingredients well, and tie in a well 
bnttered and floured cloth, taking care that no water can 
get in, but leaving room for the pudding to swell. When « 
the water boils, put in the pudding, and let it boil briskly 
for eight hours, When serving, decorate with blanched 
almonds on the top. 
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Puncakes.—Take three eggs, and stir them into a pint 
of milk: add a good pinch of salt, and flour enough to 
make it Into a thick smooth batter. Fry in boiling fat ; 
till nearly done, roll over on either side, drain, and serve } 
very hot with lemon and powdered joaf-sugar, The feat t 
of toasing the pancake in the pan requires dexterity, but ‘ 
is not diMentt if the hatter is very licht. 

A Celebrated English Puclding.—Half a pound each of 
heef-+«uet, well picked, powdered white sugar, and bread- 
crumb grated very fine, two eggs, and the grated rind and 
juice of one lemon; all well mixed together, and boiled 
for two hours, 


